Journal of Food Protection, Vol. 68, No. 12, 2005, Pages 2721-2754 
Copyright ©, International Association for Food Protection 


Journal of Food Protection 
Indices to Volume 68 


AUTHOR INDEX 


ABARCA, M. L., see Esteban, 1435 

ABOUELEZZ, H., see Nair, 1895 

ABRAMSON, D., see Arrus, 1060 

ABRIOUEL, H., see Grande, 2085 

ACHARYA, D., see Pal, 2169 

ACHESON, D. W. K., see Renter, 1556 

ACUFFE G. R., see Duffy, 70, 687; Marshall, 2580 

ADAMS, A. M., Survival of A. simplex during freezing processing, 1441 

ADAMS, M. R., see Zanichelli, 1492 

ADESIYUN, A., Antimicrobial residues in table eggs in Trinidad, 1501 

AGARWAL, R., see Singh, 476 

AGLE, M. E., Shigella survival, 838 

AGRASAR, A. T., see Guerra, 1012 

AGUDO, A., see Ibdjiez, 2190 

AGUT, M., see Ventura, 1920 

AHMED, R., see Isaacs, 191 

AHN, D. U., see Romero, 1159 

AKIBA, M., see Tran, 1077 

AL-HOLY, M., Destruction of L. monocytogenes in sturgeon caviar, 512 

ALLEN, D. G., JR., Identification of histamine-producing bacteria in fish, 
1676 

ALLEN, D. M., see Bosilevac, 265 

ALLEN, G., see Burgess, 469 

ALLEN, S. E., see Ellingson, 966 

ALONSO-CALLEJA, C., see del Rio, 866 

ALOTAIBI, M., see Rzezutka, 1923 

ALTER, T., see Giirtler, 850 

ALTUNAKAR, B., see Fernandez-Molina, 1232 

ALVAREZ, L., see Virto, 1816 

ALVES, V. FE, Carnobacteria inhibit L. monocytogenes from smoked fish, 
2068 

AMEZQUITA, A., see Sanchez-Plata, 2594 

AMIANO, P., see Ibajiez, 2190 

AMMON, A., see Bremer, 785 

AMMON, A., see Buchholz, 273 

AN, H., see Kim, 1408, 1860, 2022 

ANASTASIO, A., Depletion of eprinomectin residues in goat milk and 
dairy products, 1097 

ANASTASIO, A., see Pepe, 421 

ANAYA, I., see Ventura, 1920 

ANCISO, J., see Johnston, 1840 

ANDERSON, J. L., see Ellingson, 966 

ANDERSON, R. C., see Campbell, 2693 

ANDRESS, E. L., see Kim, 2356 

ANDREWS, L. S., see Hu, 292 

ANGULO, E J., see Frenzen, 2623 

ANIL, M. H., see Coore, 882 

ANNAMALAI, T., Expression of cold shock proteins and genes by YF. 
enterocolitica, 2454 

ANNOUS, B. A., see Eblen, 282; Solomon, 906 

ANTONIOU, K., Removal of biofilm using alkali, 277 

AOUDE-WERNER, D., see Faullimel, 1414 

ARAMINI, J., see Isaacs, 191 

ARANDA, E., see Martin, 815 

ARAUJO, A. B., see Guerra, 1012 

ARDANAZ, E., see Ibafiez, 2190 

ARES-MAZAS, E., see Gémez-Couso, 1702 

AREVALO, M. P., see Hernandez, 2702 

ARGAITZ, A., see Rivera-Carriles, 602 

ARIAS, A., see Hernandez, 2702 


ARROYO, E_N., Evaluation of Pichia anomala growth, 562 

ARRUS, K., Microbiological and aflatoxin evaluation of Brazil nut pods, 
1060 

ARTHUR, T. M., E. coli 0157:H7 detection method evaluation, 1566; 
Low-dose irradiation of beef carcasses, 666 

ARTHUR, T. M., see Barkocy-Gallagher, 2264 

ARVIZU-MEDRANO, S. M., Behavior of acid-shocked Salmonella Typhi 
and Salmoneila Typhimurium, 2047 

ARVOLA, A., see Miettinen, 1641 

AUSTIN, J. W., see Gauthier, 1477 

AUTIO, T., see Markkula, 1228 

AUTY, M., In situ localization of E. coli 0157:H7 in food, 482 

AVERY, S. M., see Hutchison, 2155 

AVILA, M., Bacteriocin producers and Lactobacillus helveticus, 1026 

AVSAR, Y. K., see Masatcioglu, 1487 

AXTELL, S. P., see Russell, 758 

AYEBAH, B., Inactivation of L. monocytogenes biofilms, 1375 

AYMERICH, T., Biopreservatives and HHP in cooked ham, 173 

AYMERICH, T., see Garriga, 2341; Rodriguez-Lazaro, 1467 


BACH, S. J., see Stanford, 26 

BADEKA, A., see Pournis, 2201 

BADONI, M., see Gill, 2718 

BAEK, H., see Kim, 157 

BAEK, M.-W., see Park, 571 

BAGGESEN, D. L., see Boes, 722 

BAHNSON, P. B., Salmonella detection in market swine, 246 

BAILEY, J. S., Salmonella in broiler chickens, 2698; Salmonella in free- 
range chickens, 2451 

BAILEY, T. B., see Lu, 499, 2326 

BAILLY, J. D., Mycotoxins on dry cured ham, 1516 

BAIXAS-NOGUERAS, S., Biogenic amine index to evaluate hake fresh- 
ness, 2433 

BAKER, T. A., see Zanichelli, 1492 

BALL, H. R., see Li, 703 

BARBER, D. A., see Miller, 1788 

BARBES, C., see Fernandez, 2665 

BARBOSA-CANOVAS, G. V., see Fernéndez-Molina, 1232 

BARBUT, S., see Gill, 2718; see Oliveira, 2131 

BARDON, A., see Bueno, 613 

BARI, M. L., Inactivating L. monocytogenes with irradiation treatments, 
318; Reducing L. monocytogenes population in fresh-cut produce, 1381 

BARI, M. L., see Inatsu, 251, 999; Kogure, 182 

BARKOCY-GALLAGHER, G. A., Sensitivity of MRU methods for E. 
coli O157:H7 recovery, 2264 

BARONE, G., see Storelli, 577 

BARRERA, A. M., see Guerra, 1012 

BARRICARTE, A., see Ibdfiez, 2190 

BARTHOLOMEW, G. W., see Taormina, 1831 

BATTISTI, A., see Busani, 1729 

BAUER, M. L., see Khaitsa, 1724 

BAUMANN, A. R., Ultrasound treatment of L. monocytogenes, 2333 

BAYER, R. C., see Hsu, 1635 

BAYLES, D., see Faith, 597 

BEELEN, J. M. W. M., see Friedhoff, 139 

BELK, K. E., see Geornaras, 991 

BELTZ, S. B., see Lloyd, 1211 

BENEDETTI, S., Sensor arrays for aflatoxin M1 detection, 1089 

BENITO, M. J., see Martin, 815 

BENNETT, R. W., ELISA for staphylococcal enterotoxin in food, 1264 

BENSOUSSAN, M., see Dantigny, 1203 

BERENGUER, A., see Ibdfiez, 2190 





2722 AUTHOR INDEX 


BEREZOWSKI, J., see Renter, 1556 

BERGMANN, M., see Herde, 823 

BERGSJ@, B., see Nesse, 1336 

BERLAND, B., see Levsen, 828 

BERMUDEZ-AGUIRRE, D., see Fernandez-Molina, 1232 

BERRANG, M. E., Listeria in a poultry plant, 980 

BERRANG, M. E., see Smith, 1340 

BESNARD, V., see Neunlist, 85 

BEUCHAT, L. R., see Kim, 2541; Ryu, 1734, 2614; Sy, 1165, 1176 

BIBI, N., see Khattak, 105 

BILLINGTON, C., see Hudson, 426 

BIN KINGOMBE, C. I., Molecular differentiation between EIEC and Shi- 
gella spp., 239 

BISCHOFE, K. M., see Campbell, 2693 

BLACKMAN, I. C., Oxidative compounds and thermotolerance in E. coli 
O157:H7, 2443 

BLAIR, I. S., see Kennedy, 1421; O’Brien, 660 

BLAIS, B. W., Polymyxin-ELISA for detection of E. coli 0157, 233 

BLAIS, B. W., see Gauthier, 1477 

BLANK, G., see Arrus, 1060; Guan, 296 

BLANKENSHIP, E., see Sanchez-Plata, 2594 

BLASCHEK, H. P., see Agle, 838; Chan, 521 

BLAU, D. M., Salmonella in U.S. dairies, 696 

BLORE, P. J., see Reyes-Herrera, 2217 

BOATRIGHT, D. T., see Lynch, 187 

BOCTER, N., see Bremer, 785 

BOES, J., Prevalence of Campylobacter in pigs, 722 

BOHAYCHUK, V. M., Evaluation of methods for screening for foodborne 
pathogens, 2637 

BOLLINGER, L. M., see Hussein, 2224 

BOLTON, D. J., see Kennedy, 1421 

BOLTON, G. E., see Allen, 1676 

BONNET, M., see Montville, 2362 

BONOMI, F, see Benedetti, 1089 

BOOR, K. J., see Schwab, 311 

BORIS, S., see Fernandez, 2665 

BORSA, J., see Chiasson, 2567 

BORZENKOV, V. N., see Svetoch, 11 

BOSILEVAC, J. M., Hide decontamination using ozonated and EO wa- 
ters, 1393; On-line hide decontamination, 265 

BOSILEVAC, J. M., see Arthur, 666, 1566; Barkocy-Gallagher, 2264 

BOSLEY, J., see Blais, 233 

BOVER-CID, S., see Baixas-Nogueras, 2433; Garriga, 2341; Pons-San- 
chez-Cascado, 1683 

BOXRUD, D. J., see Swanson Laine, 1198 

BOYD, G., see Sommers, 164 

BRACKETT, R. E., see Park, 986; Seo, 59 

BRAGULAT, M. R., see Esteban, 1435 

BRASHEARS, M. M., see Smith, 1587; Younts-Dahl, 6 

BRAVO, D., see Martinez, 2383 

BREEUWER, P.,, see Lehner, 2287 

BREIDT, F, JR., Pathogen reduction in acidified foods, 305 

BREMER, V., Raw meat consumption in Germany, 785 

BREUER, J. E., see Ingham, 1134 

BREUER, J. R., see Ingham, 1134 

BREUER, T., see Bremer, 785 

BRICHTA, D. M., see Bosilevac, 1393 

BRIDGMAN, C. R., see Kim, 1860 

BROCKMANN, S. O., see Buchholz, 273 

BRODHUN, B., see Buchholz, 273 

BROPHY, L., see Isaacs, 191 

BROTO-PUIG, F, see Ventura, 1920 

BROWN, E. W., see Cebula, 1271 

BROZEL, V. S., see Lindsay, 860 

BRUCE, B. D., see Gaysinsky, 1359, 2559 

BRZEZINSKI, J. L., Detection of crustacean DNA in food, 1866 

BUCHANAN, R. L., see Edelson-Mammel, 168, 1900 

BUCHHOLZ, U., Salmonellosis outbreak, 273 

BUEGE, D. R., see Ingham, 1457, 1911, 2059 

BUENO, C. M. M., see Reiter, 1903 


J. Food Prot., Vol. 68, No. 12 


BUENO, D. J., Interaction between zearalenone and different adsorbents, 
613 

BULL, M. K., Salmonella high-pressure inactivation model, 949 

BUNCIC, S., see Hutchison, 2155; Pepperell, 2163 

BUONAVOGLIA, C., see Quaglia, 2136 

BURGESS, F, Pathogens on the external packaging of raw meat, 469 

BURKHARDT, W., III, see Koonse, 2527 

BURSON, D. E., see Sanchez-Plata, 2594 

BURT, S. A., Increased activity of essential oil components, 919 

BUSANI, L., Salmonella and Listeria in food in Italy, 1729 

BUTLER, E. M., see Senkel, 360 

BYUN, M. W., see Jo, 396 


CABANES, F J., see Esteban, 1435 

CABEZA, M. C., Thermoultrasonication of Salmonella Senftenberg, 841 

CABRERA-DIAZ, E., see Navarro-Hidalgo, 331 

CADIEUX, B., see Gauthier, 1477 

CAILLET, S., Radiosensitivity of E. coli O157:H7 in the presence of oreg- 
ano oil, 2571 

CAILLET, S., see Lafortune, 353 

CALIGIURI, V., see Busani, 1729 

CALL, J., see Novak, 751 

CALVO, M., see Hernandez, 2702 

CAMBERO, I., see Cabeza, 841 

CAMPBELL, K., see Isaacs, 191 

CAMPBELL, L. D., AMR genotypic traits in an integrated population of 
humans and swine, 2693 

CAMPOS, D. T., Quantifying robustness of an E. coli O157:H7 growth 
model, 2301 

CAMPOS, D. T., see Martino, 2310 

CAPELLAS, M., see De Lamo-Castellvi, 528 

CAPITA, R., see del Rio, 866 

CAPPELIER, J.-M., see Neunlist, 85 

CAPRIOLI, A., see Busani, 1729 

CAPURRO, E., see Anastasio, 1097 

CARBALLO, J., see Guerra, 1012 

CAREY-SMITH, G., see Hudson, 426 

CARNEY, E., see O’Brien, 660 

CARRASCOSA, A. V., see Garcia-Moruno, 625 


CASANI, S., Assessing membrane treatment of process water, 801 
CASON, J. A., see Smith, 1340 


CASTILLO, A., see Duffy, 70, 687; Navarro-Hidalgo, 331 

CASTORIA, R., Natural mycotoxin occurrence in farro, 416 

CASTORIA, R., see Lima, 2100 

CASTRO-HERMIDA, J. A., see G6mez-Couso, 1702 

CATALANO, D., see Di Pinto, 150 

CATES, S., see Patil, 1884 

CATONE, T., see Ligabue, 2480 

CAVERO, S., see Santoyo, 790 

CEBULA, T. A., Molecular identification of foodborne agents of bioter- 
rorism, 1271 

CEKMECELIOGLU, D., In-vessel food waste composting, 589 

CELANO, G. V., see Quaglia, 2136 

CENNAMO, P., see Pepe, 421 

CERQUEIRA-CAMPOS, M.-L., see Bin Kingombe, 239 

CHAMPAGNE, M.-J., Sample weight and Salmonella culture methods in 
pigs, 1073 

CHAN, E., see Isaacs, 191 

CHAN, Y. C., Shigella boydii—Role of rpo and AD/A in acid stress re- 
sponse, 521 

CHANDRA, M., see Singh, 476 

CHANDRAN, A. U., see Isaacs, 191 

CHANG, C.-N., see Wong, 154 

CHANG, S.-C., see Tsai, 1690 

CHANG, T. C., see Lin, 2278 

CHANTHACHUM, S., see Tangvatcharin, 616 

CHARLES, F, Endive packaging and natural microbial growth, 1020 

CHAUDRY, M. A., see Khattak, 105 

CHELULE, P. K., see Mokoena, 2095 

CHEN, H., Pressure inactivation of feline calicivirus, 2389 





J. Food Prot., Vol. 68, No. 12 


CHEN, J., Quality and safety of chicken eggs, 2553 

CHEN, L., Extrusion and allergenic peanut proteins, 1712 

CHEN, M-Y., see Wong, 2533 

CHEN, S.-P., see Yeh, 458 

CHENG, C.-A., see Hwang, 1696 

CHIASSON, F, Ground beef irradiation under modified atmosphere, 2567 

CHIAVACCI, L., see Busani, 1729 

CHINA, B., see Ghafir, 2269 

CHIRLAQUE, M. D., see Ibdjiez, 2190 

CHIRTEL, S., see Koonse, 2527 

CHISM, G. W., see Chung, 744 

CHIU, T.-H., PCR for Salmonella enterica Choleraesuis, 1575 

CHO, S.-A., see Park, 571 

CHOI, C. Y., see Song, 2118; Stine, 913, 1352 

CHORIANOPOULOS, N., see Giaouris, 2149 

CHRISTENSEN, J., see Casani, 801 

CHUNG, S.-H., see Park, 2107 

CHUNG, Y.-K., Inactivation of Listeria by high pressure and additives, 
744 

CHUREY, J. J., see Matak, 2212 

CICCARESE, G., see Di Pinto, 150 

CIEBIN, B., see Isaacs, 191 

CIGLIANO, A., see Busani, 1729 

CISNEROS-ZEVALLOS, L., see Duffy, 687 

CLARK, C., see Isaacs, 191 

CLEAR, R., see Arrus, 1060 

CLEMENS, R. A., see Kim, 1860 

CLIFFORD, M. N., see Zanichelli, 1492 

CLIVER, D. O., see Hew, 324, 2039 

COCCONCELLI, P., see Rizzotti, 955 

COLE, K., see Reyes-Herrera, 2217 

COLE, M. B., see Bull, 949 

COLLADO, M. C., Bacteriocin-like compounds from bifidobacteria, 
1034; Bifidobacterium adhesion and exclusion of enteropathogens, 2672 

COLLARD, J.-M., see Ghafir, 2269 

COLLISON, E. K., see Magwira, 403; Murindamombe, 342 

COMELLAS, L., see Ventura, 1920 

CONDON, S., see Hassani, 736; Virto, 1816 

CONI, E., see Ligabue, 2480 

COOK, N., see Rzezutka, 1923 

COORE, R. R., Brain tissue in jugular vein blood after stunning, 882 

COPE, W. G., see Allen, 1676 

COPPOLA, R., see Tremonte, 2686 

CORBO, M. R., see Falcone, 1664 

CORDOBA, G., see De la Rosa, 2465 

CORDOBA, M., see Garayoa, 2631 

CORDOBA, M. G., see Martin, 815 

CORTESI, M. L., see Anastasio, 1097; Pepe, 421 

COSBY, D. E., see Bailey, 2451, 2698 

COTE, C., E. coli and Salmonella from hog manure in soil, 900 

COWAN, C., see Kennedy, 1421 

COX, N. A., see Bailey, 2698; Musgrove, 2144, 2367 

CRAY, W. C., JR., see Narang, 1581 

CRINGOLI, G., see Anastasio, 1097 

CURRIE, B., see Sauders, 178 

CZUPRYNSKI, C. J., see Faith, 597 


D’ AGOSTINO, M., see Rzezutka, 1923 

DAIGNAULT, D., see Champagne, 1073 

DAMBROSIO, A., see Quaglia, 2136 

DANAHER, M., see Anastasio, 1097 

DANCER, G. I., see Oh, 1743 

DANILA, R. N., see Swanson Laine, 1198 

DANTIGNY, P., Effe:t of ethanol on P. chrysogenum, 1203 
DANYLUK, M. D., Propylene oxide treatment of almonds, 1613 
DARGATZ, D. A., see Blau, 696 

DAUBE, G., see Ghafir, 2269 

DAVIDSON, P. M., see Gaysinsky, 1359, 2559; Thongson, 2054 
DAWKINS, G. S., Problems with Petrifilm enumeration, 1506 
DE ARMAS-SERRA, C., see Sdnchez-Monsalvez, 1066 


AUTHOR INDEX 


bE BASILICO, M. Z., see Suarez, 2475 

DEBEVERE, J., see Samapundo, 1054 

DE CICCO, V., see Lima, 2100 

DE CURTIS, F, see Lima, 2100 

pE GUZMAN, A. M. S., see Favier, 1812 

DE KRUIE A., see Nollet, 2012 

DE LA HOZ, L., see Cabeza, 841 

DE LAMO-CASTELLVI, S., Yersinia in model cheese treated with high 
hydrostatic pressure, 528 

DELAQUIS, P., Inhibition of Listeria by vanillin, 1472 

DE LA ROSA, P., Influence of a preservative in sponge cakes, 2465 

DE LAS RIVAS, B., see Marcobal, 874 

DELGADO, T., see Fernandez, 2665 

DELLAGLIO, F, see Rizzotti, 955 

DEL NOBILE, M. A., see Falcone, 1664 

DE Los REYES-GAVILAN, C. G., see Noriega, 1916 

pEL RIO, E., TSP against pathogenic and spoilage bacteria, 866 

DE MARTINIS, E. C. P., see Alves, 2068 

DE MEULENAER, B., see Samapundo, 1054 

DEMIRCI, A., see Cekmecelioglu, 589 

DENG, J.-F, see Hwang, 1696 

DENGROVE, R., see Montville, 2362 

DENYS, S., CFD analysis for process impact assessment, 366 

DE RODA HUSMAN, A. M., see Lodder-Verschoor, 1853 

DE SIANO, T., see Montville, 2362 

DE SILONIZ, M.-L. see Quirés, 808 

DESMARCHELIER, P., see Fegan, 451, 1147 

DESTRO, M. T., see Alves, 2068 

DEVITA, M. D., see Ingham, 2059 

DEVLIEHGERE, F, see Samapundo, 1054 

DE VUYST, L., see Leroy, 2078 

DEWELL, R. D., see Salman, 1706 

DEWETTINCK, K., see Denys, 366 

DEWULE J., see Nollet, 2012 

DE ZUTTER, L., see Ghafir, 2269; Nollet, 2012 

DHAR, T. K., see Pal, 2169 

DI BELLA, C., see Busani, 1729 

DI MARCO, L., see Pepe, 421; Bueno, 613 

Di PINTO, A., Multiplex PCR assay for Vibrio spp. identification, 150 

DIARRA, M. S., see Lefebvre, 2411 

DICKSON, J. S., see Lu, 499, 2326; Marshall, 2580; Niksic, 1367 

DIEP, B., see Lehner, 2287 

DIERICK, K., see Ghafir, 2269 

DING, W., Probiotics inhibit C. jejuni, 2295 

DiPERSIO, P., Influence of blanching on Salmonella on dried potato slic- 
es, 2587 

DOBROIU, A., see Morita, 833 

DODSON, K., Foodborne pathogens in cull dairy cattle, 927 

DOETKOTT, D., see Khaitsa, 1724 

DONG, E M., see Adams, 1441 

DONNELLY, C. W., see Frye, 973 

DONOGHUE, D. J., see Reyes-Herrera, 2217 

DORADO, M., see Sanchez-Monsalvez, 1066 

DORNIER, M., see Le Nguyen, 1497, 1671 

DORRONSORO, M., see Ibafiez, 2190 

DORWORTH, L. E., see Shim, 633 

DOUCET-POPULAIRE, F, see Perrin-Guyomard, 347 

DOUMITH, M., Multiplex PCR assay for major L. monocytogenes sero- 
vars, 2648 

DRABKIN, V., see Gelman, 778 

DRAKE, A., see Frenzen, 2623 

DRAKE, M., see Johnston, 2256; Taylor, 225 

DREWECK, C. M., see Buchholz, 273 

DROBY, S., see Miller, 1253 

DRYJA, D. M., see Sauders, 178 

D’SA, E. M., Growth and survival of Arcobacter spp., 18 

D’SA, E. M., see Kim, 2356 

DUAN, J., see Su, 1454 

DUCAMP, M.-N., see Le Nguyen, 1497, 1671 

DUCHATEAU, L., see Nollet, 2012 





Zi. AUTHOR INDEX 


DUFFY, E. A., Salmonella isolated from water, equipment, and produce, 
70; Survival of Salmonella on Italian parsley, 687 

DUFFY, G., see Auty, 482; O’Brien, 660 

DUNCAN, L. K., see Murphy, 507 

DURAN, G. M., Shrimp bacteria, 2395 

DURAN QUINTANA, M. C., see Arroyo, 562 

DURANTI, A., see Busani, 1729 


EBERL, L., see Lehner, 2287 

EBLEN, D. R., Nationwide baseline data collected by sponge sampling, 
1848; Nonpathogenic surrogate strains for E. coli O157:H7 and Sal- 
monella, 282 

ECKEL, R., see Naugle, 462 

EDELSON-MAMMEL, S. G., E. sakazakii survival in infant formula, 
1900; Thermal resistance of L. monocytogenes, 168 

EDLEFSEN, M., see Takeuchi, 1874 

EDWARDS, C., see Meldrum, 1447, 1654 

EDWARDS, K. K., see Barkocy-Gallagher, 2264 

EHS-NET POPULATION SURVEY WORKING GROUP, see Green, 
2184 

ELAD, D., Risk assessment of food bioterrorism, 1302 

ELFERING, K. M., see Swanson Laine, 1198 

ELHANAFI, D., see Johnston, 2256; Taylor, 225 

ELLEDGE, B. L., see Lynch, 187 

ELLINGSON, J. L. E., Detection of MAP in retail milk, 966 

ELLINGSON, J. L. E., see Niksic, 1367 

ELLIS, A., see Isaacs, 191 

EL-NEZAMI, H., see Gratz, 2470 

ELSON, R., Salmonella contamination of eggs and their use by caterers, 
256 

EMERGING INFECTIONS PROGRAM FOODNET WORKING 
GROUP, see Frenzen, 2623 

ENGEL, R. A., see Ingham, 1134, 1911 

ENNAHAR, S., see Faullimel, 1414 

EN@E, C., see Boes, 722 

EPPLEY, R. M., see Garber, 1294 

ERUSLANOV, B. V., see Stern, 1450; Svetoch, 11 

ESCARTIN, E. F, see Arvizu-Medrano, 2047 

ESCOBAR, M., see Heredia, 1346 

ESCUDERO, M. E., see Favier, 1812 

ESTEBAN, A., Influence of pH on OTA production by A. carbonarius, 
1435 

EVANS, A., see Sauders, 178 


FABRIZI, L., see Ligabue, 2480 
FAIR, M.-A., see Gerner-Smidt, 1926 


FAITH, N. G., Wieners and virulence of L. monocytogenes, 597 
FALCONE, P., Advances in microbial inactivation testing and modeling, 
1664 


FANSLAU, M. A., see Ingham, 1134, 1457, 1911, 2059 

FARBER, J. M., see Bin Kingombe, 239 

FARNELL, M. B., see Reyes-Herrera, 2217 

FARRAR, J. A., see Isaacs, 191 

FARRELL, D. E., see Myers, 2656; Yancy, 2651 

FARVER, T. B., see Hew, 324, 2039 

FAULLIMEL, C., DNA comet assay for cold chain monitoring, 1414 

FAVIER, G. I., Characterization of Y. enterocolitica B2 0:9 from eggshell, 
1812 

FEDERIGHI, M., see Neunlist, 85 

FEDORKA-CRAY, P. J., see Blau, 696 

FEGAN, N., E. coli 0157 contamination of cattle during slaughter, 451; 
Salmonella contamination of cattle at slaughter, 1147 

FEHLHABER, K., see Giirtler, 850 

FENG, H., see Baumann, 2333 

FERNANDEZ, M. F, Potential probiotic bacterium in washed-curd goat’s 
cheese, 2665 

FERNANDEZ-GARCIA, E., see Morales, 1399 

FERNANDEZ-MOLINA, J. J., Microbial inactivation by pulsed electric 
fields, 1232 

FERRACANE, R., see Castoria, 416 

FERRET, E., see Fine, 1041 


J. Food Prot., Vol. 68, No. 12 


FERRIS, K. E., see Blau, 696 

FETT, W. F, see Ukuku, 2426 

FEZE, N., see Murphy, 507 

FINE, F, Thermal decontamination of powders, 1041 

FIRINU, A., see Quaglia, 2136 

FISHER, C. W., see Robbins, 494 

FLORES, N., see McKee, 534 

FORTE, V. T., see Di Pinto, 150 

FRANK, J. FE, see Antoniou, 277; Ayebah, 1375; Berrang, 980 

FRENZEN, P. D., Economic cost of illness due to E. coli 0157, 2623 

FRIAS, J., see Martinez-Villaluenga, 1246 

FRIEDHOFE R. A., Microbiological guidelines for smaller businesses, 
139 

FRISON, L., see Suarez, 2475 

FRISVAD, J. C., see Overy, 607 

FROBISH, R. A., see Myers, 2656 

FRYE, C., L. monocytogenes in U.S. milk, 973 

FUJII, T., see Handa, 411; Kasai, 1005 

FUKAYA, T., see Kasai, 1005 

FUTASE, K., see Kogure, 182 


GALVEZ, A., see Grande, 2085 

GALYEAN, M. L., see Younts-Dahl, 6 

GANNUZZI, L., see Oteiza, 49 

GANSEFORTH, K., see Nowak, 2178 

GARAYOA, R., Consumer food safety knowledge and behavior, 2631 

GARBER, E. A. E., Food safety and immunodiagnostics, 1294 

GARCIA, L., see Hora, 2510 

GARCIA, M. L., see Cabeza, 841 

GARCIA, S., see Heredia, 1346 

GARCIA-JALON, I., see Garayoa, 2631 

GARCIA-LOPEZ, I., see Rodriguez-Calleja, 538 

GARCIA-LOPEZ, M.-L., see Rodriguez-Calleja, 538 

GARCIA-MORUNO, E., Biogenic amines determination in bacterial cul- 
tures by TLC, 625 

GARDE, S., see Avila, 1026 

GARLAND, J., see Vega, 2112 

GARLAND, J. L., see Matos, 40 

GARRIDO FERNANDEZ, A., see Arroyo, 562 

GARRIGA, M., Improvement of hygiene and safety of slightly fermented 
sausages, 2341 

GARRIGA, M., see Aymerich, 173; Rodriguez-Lazaro, 1467 

GARRY, E., see Harding, 1047 

GASHE, B. A., see Magwira, 403; Murindamombe, 342 

GAST, R. K., see Murase, 718 

GASTELUM-FRANCO, M. G., see Portillo-Ruiz, 2713 

JAUTHIER, M., Cloth-based hybridization array system for botulinum 
toxin genes, 1477 

GAWANDE, P. V., Starvation-induced cryotolerance of E. coli, 1154 

GAYSINSKY, S., Efficacy of encapsulated eugenol against pathogenic 
bacteria, 1359; Growth inhibition by encapsulated essential oils, 2559 

GAZZOLA, S., see Rizzotti, 955 

GEBREYES, W. A., see Thakur, 2402 

GEHRING, A. G., Immunoelectrochemical detection of E. coli, 146 

GELMAN, A., Effect of ozone on fish shelf life, 778 

GENSLER, G. E., see Bohaychuk, 2637 

GENZLINGER, L. L., see Berrang, 980 

GEORGES, K., see Adesiyun, 1501 

GEORNARAS, I., Control of L. monocytogenes in commercial RTE meat 
products, 991 

GERBA, C. P., see Song, 2118; Stine, 913, 1352 

GERNER-SMIDT, P., PulseNet USA STEC 0157, 1926 

GERNER-SMIDT, P., see Boumith, 2648 

GERVAIS, P., see Fine, 1041 

GEVEKE, D. J., UV inactivation of bacteria in apple cider, 1739 

GHAFIR, Y., Belgian surveillance of Salmonella in meat, 2269 

GIANFRANCESCHI, M., see Busani, 1729 

GIAOURIS, E., Salmonella biofilm, 2149 

GIBBS, P. S., see Khaitsa, 1724 

GIGUERE, K., see Lefebvre, 2411 





J. Food Prot., Vol. 68, No. 12 


GILBERT, J., see Senyuva, 1512 

GILL, C. O., Microbiology of tenderized beef, 796; Sampling poultry 
carcass portions, 2718 

GILL, H. S., see Zhou, 2459 

GILL, V. S., see Singh, 1823 

GLATMAN, L., see Gelman, 778 

GLEESON, E., see Auty, 482 

GLOVER, J. M., see Hew, 324, 2039 

GODARD, C., see Ghafir, 2269 

GOMEZ, R., see Martinez-Villaluenga, 1246 

GOMEZ-COUSO, H., Giardia contamination in mussels for human con- 
sumption, 1702 

GOMEZ-GUILLEN, M. C., see Martinez-Alvarez, 98 

GONTARD, N., see Charles, 1020 

GONZALEZ, C. A., see Ibafiez, 2190 

GOODRICH, R. M., see Parish, 2196 

GORSKI, L., see Van Kessel, 2707 

GOSWAMI, B., see Cebula, 1271 

GRAM, L., see Alves, 2068 

GRANDE, M. J., Stability of bacteriocin AS-48 in vegetable foods, 2085 

GRANT, M. A., STEC enrichment comparison, 1593 

GRATZ, S., In vitro and ex vivo binding of aflatoxin by probiotics, 2470 

GRAVES, L. M., see Boumith, 2648 

GRAVES, R. E., see Cekmecelioglu, 589 

GREEN, D. P., see Allen, 1676 

GREEN, L. R., Beliefs about sources of gastrointestinal illness, 2184 

GREENING, G., see Hudson, 426 

GREER, G. G., Biocontrol by bacteriophages, 1102 

GRIFFITHS, M. W., see Ding, 2295; Gawande, 1154; Gill, 2718; Hora, 
2506; Mercanoglu, 557; Oliveira, 2131; Tangvatcharin, 616 

GRIMM, C. C., see Lloyd, 1211 

GUAMIS, B. V., see De Lamo-Castellvi, 528 

GUAN, D., see Kingsley, 1748 

GUAN, T. T. Y., Pathogen survival in pesticides and on plants, 296 

GUEIMONDE, M., see Collado, 2672 

GUERRA, N. P., Antimicrobial activity of nisin adsorbed to food contact 
surfaces, 1012 

GUERRE, P., see Bailly, 1516 

GUIAVARC’H, Y., Extended study on single and multicomponent TTI 
capabilities, 384; Industrial application of time-temperature integrators, 
375 

GUILLAUME-GENTIL, O., Rapid detection of Enterobacter sakazakii, 64 

GUPTA, A., see Isaacs, 191 

GURTLER, M., Yersinia enterocolitica in pigs, 850 

GUTERL, P., see Faullimel, 1414 

GZALENI, N., see Mokoena, 2095 


HAAGSMAN, H. P,, see Burt, 919 

HACKNEY, C. R., see Matak, 2212 

HAJMEER, M. N., see Hew, 324, 2039 

HALTEMAN, W. A., see Hsu, 1635 

HAMILTON, M. A. E., see Dawkins, 1506 

HAN, J. H., see Min, 2317 

HANDA, S., Incidence of Listeria monocytogenes in raw seafood, 411 

HANSEN, J. R., see Stanford, 26 

HANSEN, T. B., see Casani, 801 

HANSON, M. L., Activation of Bacillus spores, 1484 

HANSON, R. E., see Murphy, 507 

HANUMANTHAIAH, S., see Lynch, 187 

HARA-KUDO, Y., see Hayashidani, 1081; Takahashi, 1083 

HARDING, F, Fluorometric method for measuring alkaline phosphatase 
in milk, 1047 

HARRIS, K., see Smith, 1587 

HARRIS, L. J., see Danyluk, 1613; Isaacs, 191; Min, 2317 

HARRISON, J. A., see Kim, 2356 

HARRISON, M. A., see Blackman, 2443; D’Sa, 18; Kim, 2356; Musgrove, 
2144, 2367; Phillips, 1143 

HARRISON, M. D., see Sy, 1176 

HARVEY, R. B., see Campbell, 2693 

HASHIMOTO, Y., see Kobayashi, 932 


AUTHOR INDEX 


HASSANTI, M., Predicting nonisothermal inactivation, 736 

HAWKINS, L. K., Drying temperature effect on kernel infection and af- 
latoxin, 1521 

HAYASHIDANI, H., Heat resistance of Yersinia enterocolitica, 1081 

HAYASHIDANI, H., see Tran, 1077 

HAYES, J. S., see Breidt, 305 

HEAD, M., see Gerner-Smidt, 1926 

HEADRICK, M. L., see Blau, 696 

HEARTY, S., see Leonard, 728 

HELPS, C. R., see Coore, 882 

HENDRICKX, M., see Guiavarc’h, 375, 384 

HERALD, T. J., see Singh, 1823, 2349 

HERDE, K., GFAP and MBP as markers for bovine central nervous tissue, 
823 

HEREDIA, N., Activity of H. brasiletto against EHEC, 1346 

HERNANDEZ, M., see Coilado, 1034, 2672 

HERNANDEZ, T., S. enterica serotypes isolated from chicken meat, 2702 

HERNANDEZ-HERRERO, M. M., see De Lamo-Castellvi, 528 

HEW, C. M., Survival of Listeria monocytogenes in chorizos, 324; Sur- 
vival of Salmonella and E. coli 0157:H7 in chorizos, 2039 

HIGGS, G., see Fegan, 451, 1147 

HILEMAN, C. L., see Miller, 1253 

HILES, M., see Coore, 882 

HILL, W. E., see Eblen, 1848 

HILLERS, V. N., see Takeuchi, 1874 

HILLMAN, T., see Coore, 882 

HINTON, A., JR., Microbicidal activity of TPP and fatty acids, 1462 

HISA, K., see Handa, 411 

HISE, K., see Gerner-Smidt, 1926 

HO, P.-H., see Hwang, 1696 

HOAGLAND, T., see Nair, 1895 

HOFSHAGEN, M., Reduction in flock prevalence of Campylobacter spp. 
in broilers, 2220 

HOFSHAGEN, M., see Sandberg, 1600 

HOLLEY, R. A., see Arrus, 1060; Guan, 296 

HOLLINGSWORTH, J. B., see Dawkins, 1506 

HOLSTAD, G., see Nesse, 1336 

HOLT, K., see Gerner-Smidt, 1926 

HOLT, K. G., see Naugle, 462 

HOLT, P. S., see Murase, 718 

HONG, S. P., see Jo, 396 

HONJOH, K.-[., see Kobayashi, 932 

HOOVER, D. G., see Chen, 2389; Kingsley, 1748 

HORA, R., Homogeneity of contamination in sprouting mung bean beds, 
2510; Internalization of E. coli in spinach plants, 2506 

HORIKOSHI, N., see Kawasaki, 551 

HOSKIN, G. P., see Koonse, 2527 

HOUBEN, A. P. M., see Friedhoff, 139 

HOUCK, K. B., see Hanson, 1484 

HOUE K., see Nollet, 2012 

HOVINGH, E., see Matak, 2212 

HOWELL, M., see Hutchison, 2155 

HOWES, M.., see Isaacs, 191 

HSU, J.-L., L. monocytogenes in salmon processing, 1635 

HU, X., Kinetic models to describe inactivation of Vibrio spp., 292 

HU, Y., see Schwab, 311 

HUANG, A. H., see Lin, 2278 

HUANG, T.-P., see Yang, 2123 

HUANG, T.-S., see Kim, 1860 

HUANG, Y.-P., see Yang, 2123 

HUDSON, J. A., Bacteriophages and food safety, 426 

HUGAS, M., see Aymerich, 173; Garriga, 2341 

HUNG, Y.-C., see Ayebah, 1375; see Park, 986 

HUNGERFORD, L. L., see Renter, 1556 

HUNTER, S. B., see Gerner-Smidt, 1926 

HURD, H. S., see Rostagno, 1720 

HUSSEIN, H. S., E. coli in dairy cattle products, 199; Shiga toxin—pro- 
ducing E. coli in beef cattle, 2224 

HUTCHISON, M. L., Microbiological testing of carcasses, 2155; Micro- 
organisms as milk hygiene indicators, 764 





2726 AUTHOR INDEX 


HUTCHISON, M. L., see Pepperell, 2163 

HWANG, C.-A., Behavior of Listeria monocytogenes in prepared salads, 
1628 

HWANG, D.-F, see Hwang, 1696; Tsai, 1690 

HWANG, P.-A., Tetrodotoxin in a marine gastropod in Taiwan, 1696 

HWANG, W.-Z., see Chiu, 1575 

HYUN, H.-H., see Kim, 157 


IAMETTI, S., see Benedetti, 1089 

IBANEZ, E., see Santoyo, 790 

IBANEZ, R., Dietary intake of PAHs in a Spanish population, 2190 

110, M., see Kobayashi, 932 

IKEDA, J. S., see Noah, 680 

ILS] RESEARCH FOUNDATION/RISK SCIENCE INSTITUTE, EX- 
PERT PANEL ON LISTERIA MONOCYTOGENES IN FOODS, Risk- 
based approach to reducing listeriosis, 1932 

INATSU, Y., Prewashing reduces pathogenic bacteria in fermented chinese 
cabbage, 999; Reduction of E. coli O157:H7 on cabbage, 251 

INATSU, Y., see Bari, 1381; Kogure, 182 

INGHAM, S. C., Fate of S. aureus on RTE meat products, 1911; Hot- 
water pasteurization of packaged RTE meats, 2059; Safe use of non- 
composted manure as fertilizer, 1134; Thawing chicken and beef at 
room temperature, 1457 

INGRAM, K. D., see Hinton, 1462 

INNOCENT, G., see Sandberg, 1600 

INTTASUNGKHA, N., see Tangvatcharin, 616 

ISAACS, S., International Salmonellosis outbreak associated with raw al- 
monds, 191 

ISLEIB, T. G., see Xue, 126 

ISSHIKI, K., see Bari, 318, 1381; Inatsu, 251; Kogure, 182 

ITALIAN GROUP OF VETERINARY EPIDEMIOLOGY (GLEV), see 
Busani, 1729 

IWADE, Y., see Takahashi, 1083 


JACKSON, D. R., see Hutchison, 764 

JACKSON, S. A., see Cebula, 1271 

JACKSON, V., see Kennedy, 1421 

JACQUET, C., see Boumith, 2648 

JAHNCKE, M. L., see Hu, 292 

JAIME, L., see Santoyo, 790 

JAKSZYN, P., see Ibafiez, 2190 

JAMIESON, E, see Isaacs, 191 

JANES, M. E., TEM observations of E. coli in apple tissue, 216 

JANSEN, J. T., see Friedhoff, 139 

JAYKUS, L.-A., see Allen, 1676; Johnston, 1840, 2256; Taylor, 225 

JEMMI, T., see Salman, 1706 

JENKINS, M. C., see Kniel, 1093 

JIANG, L.-K., see Luo, 581 

JO, C., Inactivation of pathogen in seafood by gamma irradiation, 396 

JOFRE, A., see Aymerich, 173; Rodriguez-Lazaro, 1467 

JOHANSSON, A. S., see Whitaker, 1306 

JOHNSON, M. G., see Janes, 216; Lungu, 855 

JOHNSON, N. R., see Murphy, 507 

JOHNSTON, A. M., see Hutchison, 2155; Pepperell, 2163 

JOHNSTON, K. H., see Pelon, 1188 

JOHNSTON, L. M., Detection of pathogens in alfalfa sprouts by PCR, 
2256; Microbiological quality of fresh produce, 1840 

JOLBITADO, B., see Senkel, 360 

JONES, D. R., Eggshell strength and Salmonella Enteritidis, 2035 

JONES, D. R., see Musgrove, 2144, 2367 

JONES, S., see Stanford, 26 

JONES, T. F, see Green, 2184 

JOOSTEN, H., see Guillaume-Gentil, 64 

JORDAN, K., see Auty, 482 

JORDANO, R., see De la Rosa, 2465; Reiter, 1903 

JOSEPH, S. W., see Edelson-Mammel, 168 

JOTCHAM, R. B., Technology options to protect foods, 1314 

JUNEJA, V., see Sanchez-Plata, 2594 

JUNEJA, V. K., see Bari, 318 

JUNG, B. Y., Immunochromatographic strip for E. coli 0157, 2140 

JUNG, S. C., see Jung, 2140 


J. Food Prot., Vol. 68, No. 12 


KALANTARI, A., see Pao, 1648 

KALETUNC, G., see Lee, 487 

KANDHAI, M. C., see Guillaume-Gentil, 64 

KANEENE, J. B., see Padungtod, 2519 

KANG, D.-H., see Oh, 1743 

KANG, H. J., see Jo, 396 

KARNS, J. S., see Van Kessel, 2707 

KASAI, Y., Clostridium botulinum in aseptic steamed rice, 1005 

KASIMIR, S., see Giirtler, 850 

KAWAMOTO, S., see Bari, 318, 1381; Inatsu, 251, 999; Kawasaki, 551; 
Kogure, 182 

KAWASAKI, S., Multiplex PCR for simultaneous detection of pathogens, 
551 

KAWASAKI, S., see Inatsu, 251, 999; Kasai, 1005; Kogure, 182 

KAWASAKI, T., see Bari, 1381 

KAWASE, K., see Morita, 833 

KEGODE, R. B., see Khaitsa, 1724 

KELLS, J. M., see Duffy, 70 

KEMPE S. C., see Kim, 1860 

KENDALL, P. A., see DiPersio, 2587; Geornaras, 991 

KENNEDY, J., Domestic food safety, 1421 

KERR, W. L., see Chen, 2553 

KHAITSA, M. L., Sampling methods for E. coli O157:H7 in feedlot cattle, 
1724 

KHALID, M. EF, see Pao, 1648 

KHAN, MAAZULLAH, see Khattak, 105 

KHAN, MISAL, see Khattak, 105 

KHANIN, Y., see Gelman, 778 

KHATTAK, A. B., Irradiated cabbage and cucumbers, 105 

KIM, B., Immunoassay for Salmonella Typhimurium in poultry products, 
1799 

KIM, D.-J., see Park, 571 

KIM, H., Fate of E. sakazakii in fresh products and juice, 2541 

KIM, H., see Ryu, 1734 

KIM, J. K., L. monocytogenes survival in pickles, 2356 

KIM, J. K., see Jo, 396 

KIM, J.-Y., see Bahnson, 246 

KIM, K. S., see Janes, 216 

KIM, M.-H., Characterization of a bacteriocin from Micrococcus sp., 157 

KIM, S.-H., Immunoassay for MBM detection, 1860; Multidrug-resistant 
K. pneumoniae, 2022; Multidrug-resistant P. mirabilis, 1408 

KIM, Y. H., see Jo, 396 

KIM, Y.-B., see Park, 1431, 2107 

KIMURA, B., see Handa, 411; Kasai, 1005 

KINCAID, J., see Gerner-Smidt, 1926 

KING, R. K., see Bohaychuk, 2637 

KINGSLEY, D. H., Inactivation of HAV in produce, 1748 

KINGSLEY, D. H., see Chen, 2389 

KINOSHITA, S., see Hayashidani, 1081 

KIRIKI, M., see Kobayashi, 932 

KLEIN, G., see Bremer, 785 

KLICH, M. A., see Lloyd, 1211 

KLING, L. J., see Hsu, 1635 

KNABEL, S. J., see Zhang, 1907 

KNIEL, K. E., Detection of C. parvum on produce using a viral capsid 
antigen, 1093 

KN@CHEL, S., see Casani, 801 

KOBAYASHI, H., Factors for recovery of heat-injured Salmonella Enter- 
itidis, 932 

KODA, T., see Handa, 411 


KOGURE, H., Microbial sensor for monitoring temperature changes of 
food, 182 


KONG, Y.-J., see Kim, 157 

KONTOMINAS, M. G., see Pournis, 2201 

KONUMA, H., see Takahashi, 1083 

KOO, J., see Hu, 292 

KOOHMARAIE, M., see Arthur, 666, 1566; Barkocy-Gallagher, 2264; 
Bosilevac, 265, 1393 

KOONSE, B., Salmonella and aquacultured shrimp, 2527 

KOPAIBOON, P., see Tangvatcharin, 616 





J. Food Prot., Vol. 68, No. 12 


KORKEALA, H., see Markkula, 1228 

KORSAK, N., see Ghafir, 2269 

KOTTAPALLI, B., Treating Fusarium in malting barley, 1236 
KOVALEV, Y. N., see Stern, 1450; Svetoch, 11 
KOZICZKOWSKI, J. J., see Ellingson, 966; Niksic, 1367 
KRANKER, S., see Boes, 722 

KRCMAR, P., Detection of DNA in feeds and fish meals, 1217 
KREUZER, K. S., see Noah, 680 

KROCHTA, J. M., see Min, 2317 

KRUSE, H., see Hofshagen, M., 2220 

KUBOTA, K., see Gerner-Smidt, 1926 

KUDRIAVTSEVA, T. Y., see Svetoch, 11 

KUEFEN, A., see Nowak, 2178 

KUMAGAT, S., see Hayashidani, 1081 

KUMAR, M., see Hora, 2510 

KUNG, H.-F, see Tsai, 1690 

KURZYNSKI, T., see Gerner-Smidt, 1926 

KWEON, C. H., see Jung, 2140 


LACROIX, M., see Caillet, 2571; Chiasson, 2567; Lafortune, 353 
LADELY, S. R., see Blau, 696 
LAFORTUNE, R., Edible coating, MAP, and y-irradiation applied to 


LANG, C., see Herde, 823 

LARDY, G. P., see Khaitsa, 1724 

LARRANAGA, N., see Ibéfiez, 2190 

LASHLEY, V., see Adesiyun, 1501 

LASRADO, J. A., Analysis of mercury, 879; TEQ in fish tissue, 2679 

LASRADO, J. A., see Shim, 633 

LEBLANC, J. M. J., see Friedhoff, 139 

LECLERC, J. E., see Cebula, 1271 

LECLERCQ, R., see Perrin-Guyomard, 347 

LEE, C., see Park, 1431, 2107 

LEE, H.-S., Anisaldehyde and acaricide, 1208 

LEE, H.-Y., see Park, 571 

LEE, J., DSC of chemically treated E. coli, 487 

LEE, N. Y., see Jo, 396 

LEE, Y., see Park, 571 

LEFEBVRE, B., Effect of growth promoters on E. coli 0157, 2411 

LEGGATE, J., see Blais, 233 

LEHNER, A., Aspects promoting environmental persistence of E. saka- 
zakii, 2287 

LEISER, R., see Herde, 823 

LEJEUNE, J., see Dodson, 927 

LE NGUYEN, D. D., Effect of lactoperoxidase on disease in mangoes, 
1497; Evaluation of LPS treatment, 1671 

LEONARD, P., Immunodetection of Listeria monocytogenes, 728 

LEROI, EF, see Neunlist, 85 

LEROY, F, Interactions between Listeria and functional sausage starter 
cultures, 2978 

LEVCHUK, V. P., see Stern, 1450; Svetoch, 11 

LEVINE, P., see Eblen, 1848; Naugle, 462 

LEVSEN, A., Low efficiency of candling for nematode detection, 828 

LI, X., Thermal inactivation of Salmonella, Listeria, and Staphylococcus, 
703 

LI, Y., see Kim, 1799; Varshney, 1804; Yang, 1241 

LIEVENS, K., see Leroy, 2078 

LIGABUE, M., Marbofloxacin residues in rabbit, 2480 

LIMA, G., Biocontrol agents and additives protect stored apples from P. 
expansum, 2100 

LIMA, G., see Castoria, 416 

LIN, C.-S., see Park, 986 

LIN, J.-H., see Yeh, 458 

LIN, M., see Al-Holy, 512 

LIN, M. C., Identification of foodborne pathogens on selective media, 
2278 

LINDSAY, D., Bacillus spores in biofilms, 860 

LINNEBUR, M., see Giirtler, 850 

LINZ, J., see Moorman, 1659 

LIOR, L. Y., see Isaacs, 191 


AUTHOR INDEX 


LITTLE, C. L., see Burgess, 469; Elson, 256 

LIU, S.-H., see Wong, 2533 

LIU, X., see Miller, 1788 

LLOYD, S. W., Identifying microbial volatile organic compounds for fun- 
gi detection, 1211 

LODDER-VERSCHOOR, F, Virus detection in oysters, 1853 

LOGUE, C. M., see McEvoy, 34; Olah, 845 

LOISEAU, G., see Le Nguyen, 1497, 1671 

LONCAREVIC, S., see Boumith, 2648 

LONERAGAN, G. H., see Younts-Dahl, 6 

LOPEZ, C., see Reiter, 1903 

LOPEZ-MALO, A., see Rivera-Carriles, 602 

LOPEZ-PEDEMONTE, T., see De Lamo-Castellvi, 528 

LOVE, S., see Coore, 882 

LOVOLD, T., see Nesse, 1336 

LU, Z., Organic acid salts for control of L. monocytogenes, 499; Predictive 
modeling of Listeria monocytogenes, 2326 

LUCAS, R., see Grande, 2085 

LUCCHETTI, D., see Ligabue, 2480 

LUCHANSKY, J. B., see Faith, 597; Novak, 751 

LUCIA, L. M., see Duffy, 70; Marshall, 2580 

LUFTIG, R. B., see Pelon, 1188 

LUNDEN, J., see Markkula, 1228 

LUNESTAD, B. T., see Levsen, 828 

LUNGU, B., Control of L. monocytogenes on turkey frankfurters, 855 

LUO, M., Acute and genetic toxicity, 581 

LY, T. L. K., see Tran, 1077 

LYNCH, R. A., Safe handling of food, 187 


MACIAS, C. L., see Guerra, 1012 

MACKENZIE, A. P., see Adams, 1441 

MAEDA, Y., see Inatsu, 999 

MAES, D., see Nollet, 2012 

MAGEAU, R., see Eblen, 1848 

MAGWIRA, C. A., Antibiotic resistance profiles of E. coli in Gaborone, 
Botswana, 403 

MAHAKARNCHANAKUL, W., see Thongson, 2054 

MAHDI, A., see Steele, 1388 

MAIORANO, G., see Tremonte, 2686 

MAKS, N. D., see Ravishankar, 2376 

MALLIKARJUNAN, P, see Hu, 292 

MALORNY, B., Enterobacter sakazakii real-time PCR, 1623 

MALOUIN, F, see Lefebvre, 2411 

MANAS, P, see Hassani, 736 

MANN, J. E., see Smith, 1587 

MANNINO, S., see Benedetti, 1089 

MAQUEDA, M.., see Grande, 2085 

MARABELLI, R., see Busani, 1729 

MARCHIONI, E., see Faullimel, 1414 

MARCOBAL, A., Multiplex PCR detection of lab producing biogenic 
amines, 874 

MARCOS, B., see Garriga, 2341 

MARCOTRIGIANO, G. O., see Storelli, 577 

MARCUS, R., see Green, 2184 

MARGOLLES, A., see Noriega, 1916 

MARIN, S., see Pardo, 133 

MARINE-FONT, A., see Baixas-Nogueras, 2433; Pons-Sanchez-Cascado, 
1683 

MARKKULA, A., Identical L. monocytogenes pulsotypes in fish, 1228 

MARKS, B. P., see Campos, 2301; Martino, 2310; Wesche, 942 

MARSDEN, J. L., see Singh, 1823, 2349 

MARSHALL, D. L., see Duran, 2395; Yuk, 673 

MARSHALL, K. M., Identification of potential E. coli O157:H7 surro- 
gates, 2580 


MARTIN, A., Study of fungal contamination in smoked paprika, 815 
MARTIN, A., see De la Rosa, 2465 

MARTIN, B., see Garriga, 2341 

MARTIN, P., see Boumith, 2648 

MARTIN, R. E., see Hsu, 1635 

MARTIN, S. E., see Agle, 838; Baumann, 2333; Moltz, 92; Robbins, 494 





2728 AUTHOR INDEX 


MARTINEZ, B., Nisin resistance of dairy L. monocytogenes, 2383 

MARTINEZ, C., see Ibafiez, 2190 

MARTINEZ, J., see Sanchez-Monsalvez, 1066 

MARTINEZ, M. C., see Johnston, 1840 

MARTINEZ-ALVAREZ, O., Deepwater pink shrimp using controlied at- 
mosphere, 98 

MARTINEZ-CANAMERO, M.. see Grande, 2085 

MARTINEZ-PEREZ, A., see Blais, 233 

MARTINEZ-SUAREZ, J. V., see Navas, 407 

MARTINEZ-VILLALUENGA, C., Lupin RFOs as prebiotics, 1246 

MARTINO, K. G., Quantifying the robustness of a predictive microbial 
growth model, 2310 

MARUGG, J. D., see Guillaume-Gentil, 64 

MARVASI, L., see Ligabue, 2480 

MARX, T. H., see Stanford, 26 

MASATCIOGLU, T. M., Survival of S. aureus in Siirk cheese, 1487 

MATAK, K. E., L. monocytogenes and UV-irradiated goat’s milk, 2212 

MATHISEN, T., see Boumith, 2648 

MATOS, A., Effects of biocontrol inoculants on alfalfa microbial com- 
munities, 40 

MATOS, A., see Vega, 2112 

MATTHEWS, K. R., see Solomon, 870 

MCALLISTER, T. A., see Stanford, 26 

McCABE, G. P.,, see Lasrado, 2679 

McCLUSKEY, B. J., see Blau, 696 

McCURDY, S. M., see Takeuchi, 1874 

McDOWELL, D. A., see Kennedy, 1421; O’Brien, 660 

McEVOY, J. M., Turkey carcass sampling methods, 34 

McFEETERS, R. F, see Breidt, 305 

McGINNIS, J. C., see Gill, 796 

McGOVERN, A., see Auty, 482 

MCKEAN, J. D., see Rostagno, 1720 

MCKEE, L. H., Decontaminating chicken breasts, 534 

McKINSTRY, J. L., see Coore, 882 

McLAUGHLIN, M. A., see Garber, 1294 

McMULLEN, L. M., see Bohaychuk, 2637 

McNAMARA, P. E., see Miller, 1788 

McWATTERS, K. H., see Sy, 1165 

MEDINA, L. M., see De la Rosa, 2465 

MEDINA, M., see Avila, 1026 

MEILE, L., see Schwenninger, 111 

MEINERSMANN, R. J., see Berrang, 980 

MELDRUM, R. J., Microbiological quality of RTE food, 1654; Salmo- 
nella and Campylobacter in raw poultry, 1447 

MENDEZ-HERMIDA, F, see Gémez-Couso, 1702 

MENDONCA, A. F, see Lu, 499, 2326; Niksic, 1367: Romero, 1159 

MERCANOGLU, B., Detection of Salmonella in foods using IMS and 
real-time PCR, 557 

MICHAUD, S., see Lefebvre, 2411 

MIDDLETON, D., see Isaacs, 191 

MIETTINEN, H., Pasteurization of roe for Listeria control, 1641 

MIGUINDOU-MABIALA, R., see Revol-Junelles, 80 

MILLER, A. J., Introduction to workshop, 1253 

MILLER, G. Y., Human health risks and costs attributed to Salmonella in 
pork, 1788 

MILLER, G. Y., see Bahnson, 246 

MILLER, M. F, see Smith, 1587 

MILLIERE, J.-B., see Revol-Junelles, 80 

MIN, S., Lysozyme films and coatings for L. monocytogenes inhibition, 
2317 

MITCHELL, R. T., see Burgess, 469; Elson, 256 

MITSEVICH, E. V., see Stern, 1450; Svetoch, 11 

MITSEVICH, I. P., see Stern, 1450; Svetoch, 11 

MIYAMOTO, T., see Kobayashi, 932 

MOE, C. L., see Johnston, 1840 

MOHLA, A., see Yancy, 2651 

MOKOENA, M. P., Mycotoxin reduction in fermented maize meal, 2095 

MOLL, D., see Johnston, 1840 

MOLTZ, A. G., Listeria biofilms, 92 

MOLTZ, A. G., see Robbins, 494 


J. Food Prot., Vol. 68, No. 12 


MOMCILOVIC, D., see Kim, 1860 

MONTERO, P., see Martinez-Alvarez, 98 

MONTET, D., see Le Nguyen, 1497, 1671 

MONTVILLE, T. J., Thermal resistance of Bacillus spores, 2362 

MOON, E., see Park, 571 

MOORE, A., see Hutchison, 764 

MOORMAN, M., Stress and sanitizer resistance, 1659 

MORA, B., see Johnston, 1840 

MORAIS, T. B., see Vaz, 2439 

MORALES, P., Volatiles of Pseudomonas fragi, 1399 

MORALES, R., see Patil, 1884 

MORENO-ARRIBAS, M. V., see Marcobal, 874 

MORITA, Y., Terahertz technique to detect microleak defects, 833 

MORRIS, J. G., JR., see Renter, 1556 

MORVAN, A., see Boumith, 2648 

MOSSEL, D. A. A., see Friedhoff, 139 

MOTA DE LA GARZA, L., see Navarro-Hidalgo, 331 

MOTOMATSJ, A., see Kobayashi, 932 

MOZA, L. EF, see Gill, 2718 

MPUCHANE, S. F, see Murindamombe, 342 

MUNOZ, R., see Garcfa-Moruno, 625; Marcobal, 874 

MUNOZ-CASTELLANOS, L. N., see Portillo-Ruiz, 2713 

MURASE, T., Growth of Salmonella inoculated onto yolk membrane, 718 

MURASE, T., see Someya, 2030 

MURINDAMOMBE, G. Y., B. cereus in Botswana street foods, 342 

MURPHY, R. A., see Waters, 1222 

MURPHY, R. Y., Pasteurization packaging of RTE foods, 507 

MURRAY, M. B., see Sy, 1176 

MUSGROVE, M. T., Microbiology of shell egg processing, 2367; Shell 
sampling methods for shell eggs, 2144 

MUSGROVE, M. T., see Jones, 2035 

MYERS, M. J., Commercial test kit for detecting animal proteins in feed, 
2656 

MYERS, M. J., see Yancy, 2651 

MYKKANEN, H., see Gratz, 2470 


NAIR, M. K. M., Inactivation of E. coli 0157:H7 in apple juice, 1895 

NAKAJIMA, K., see Kogure, 182 

NAKAUMA, M., see Bari, 318 

NAMVAR, A., Physiological attributes of E. coli, 2447 

NARANG, N., Refrigerating delayed shipment and detection of Salmo- 
nella, 158} 


NARDELLA, M. C., see Busani, 1729 

NASSEREDDIN, R. A., Microbial quality of traditional drinks, 773 

NATIONAL ADVISORY COMMITTEE ON MICROBIOLOGICAL 
CRITERIA FOR FOODS, Safety-based date labels for refrigerated 
ready-to-eat foods, 1761 

NAUGLE, A. L., FSIS E. coli 0157:H7 testing in raw ground beef, 462 

NAVARRO, C., see Ibajfiez, 2190 

NAVARRO-HIDALGO, V., C. perfringens in Mexican foods, 331 

NAVAS, J., Simplified detection of Listeria by PCR and RT-PCR, 407 

NDE, C. W., see McEvoy, 34 

NEISH, L., see McKee, 534 

NERSTING, L., see Boes, 722 

NESSE, L. L., Salmonella in salmon, 1336 

NETTLETON, W., see Moorman, 1659 

NEUNLIST, M. R., Behavior of L. monocytogenes during the cold-smok- 
ing process of salmon, 85 

NEVAREZ-MOORILLON, G. V., see Portillo-Ruiz, 2713 

NGO, T., see Renter, 1556 

NIEBUHR, S. E., see Marshall, 2580; Niksic, 1367 

NIEDERER, B., see Schwenninger, 111 

NIELSEN, E. M., see Boes, 722 

NIEMIRA, B. A., see Solomon, 906 

NIKSIC, M., L. monocytogenes and E. coli in sauerkraut, 1367 

NOAH, C. W., GFP cultures as controls in sample analyses, 680 

NOLLET, N., Genotype distribution of Salmonella in pig herds, 2012 

NOMURA, Y., see Hayashidani, 1081 

NORDBY, K., see Nesse, 1336 

NORIEGA, L., Antibiotic and bile resistance in bifidobacteria, 1916 





J. Food Prot., Vol. 68, No. 12 


NORMANNO, G., see Quaglia, 2136 

NORTHCUTT, J. K., see Musgrove, 2144, 2367 

NORTON, D., see Gerner-Smidt, 1926 

NOU, X., see Arthur, 666, 1566; Barkocy-Gallagher, 2264; Bosilevac, 265 
NOVAK, J. S., Spore resistance to heat in different media, 751 
NOVITZKY, W. F, see Xue, 126 

NOVO, N. EF, see Vaz, 2439 

NOWAK, B., Bovine CNS tissue in liver sausages, 2178 
NUNEZ, M., see Avila, 1026; Morales, 1399 

NUTSCH, A. L., see Singh, 1823, 2349 

NYCHAS, G.-J. E., see Giaouris, 2149 


O’BEIRNE, D., see Auty, 482 

OBRIAN, G., see Xue, 126 

O’BRIEN, S. B., E. coli 0157 on bovine hide, 660 

ODUMERJU, J., see Hora, 2510; Steele, 1388 

OFFIAH, N., see Adesiyun, 1501 

OGASAWARA, N., see Tran, 1077 

OH, S.-W., Aerosotized peroxyacetic acid as a sanitizer of lettuce, 1743 

OHNSTAD, I., see Hutchison, 764 

OKADA, Y., see Kawasaki, 551 

OKATANI, A. T., see Hayashidani, 1081; Tran, 1077 

O’ KENNEDY, R., see Leonard, 728 

OLAH, P. A., Virulence characteristics of Salmonella isolates, 845 

OLIVEIRA, T. C. R. M., Detection of Campylobacter in foods by real- 
time PCR, 2131 

OLIVER, G., see Bueno, 613 

OMAR, N. B., see Grande, 2085 

OPITZ, H. M., see Hsu, 1635 

ORDONEZ, J. A., see Cabeza, 841 

ORTIZ, S., see Navas, 407 

OSBORN, G. D., see Younts-Dahl, 6 

OSBORN, M. S., see Bosilevac, 265 

OSBORNE, J. A., see Breidt, 305 

OSCAR, T. P., Validation of models for growth of Salmonella, 2606 

O’SHAUGHNESSY, S., see Song, 2118 

MSTENSVIK, @., see Sandberg, 1600 

OTANI, C., see Morita, 833 

OTEIZA, J. M., Inactivation of E. coli 0157:H7 by UV radiation, 49 

OTERO, A., see Rodriguez-Calleja, 538 

OTSUKI, K., see Someya, 2030 

OVERY, D. P., Postharvest storage rot of Zingiber officinale by P. brev- 
icompactum, 607 

OYARZABAL, O. A., Antimicrobials to reduce Campylobacter, 1752 

OZCAN, S., see Senyuva, 1512 


PADUNGTOD, P., Campylobacter in Thailand, 2519 

PAGAN, R., see Hassani, 736 

PAL, A., In situ sample cleanup, 2169 

PALOU, E., see Rivera-Carriles, 602 

PAN, T.-M., see Yang, 2123 

PANG, J.-C., see Chiu, 1575 

PAO, S., Seed and sprout safety, 1648 

PAPAVERGOU, A., see Pournis, 2201 

PARDO, E., Ecophysiology of Aspergillus ochraceus, 133 

PARISH, M. E., Presumptive Alicyclobacillus on oranges, 2196 

PARISH, M. E., see Warren, 621, 1606 

PARISI, A., see Quaglia, 2136 

PARK, C.-M., Disinfecting shell eggs with electrolyzed water, 986 

PARK, D. L., see Garber, 1294 

PARK, J.-H., Immunoenhancing effects of L. fermentum PL9005, 571 

PARK, J.-H., see Park, 571 

PARK, J. W., Fate of AFB, during rice cooking, 1431; Fate of OTA during 
rice cooking, 2107 

PARK, Y. W., see Blackman, 2443 

PASCALL, M. A., see Ravishankar, 2376 

PASTER, N., see Miller, 1253 

PASTRANA, L., see Guerra, 1012 

PATIL, S. R., Meta-analysis of consumer behaviors, 1884 

PATTERSON, M. FE, see Rodriguez-Calleja, 538 

PAYNE, G. A., see Xue, 126 


AUTHOR INDEX 


PEARCE, M., see Isaacs, 191 

PEINADO, J. M., see Quirés, 808 

PELON, W., Combined biodepuration of oysters, 1188 

PELTZER, M., see Oteiza, 49 

PEPE, T., Fish species identification by MTDNA, 421 

PEPPERELL, R., Experimental comparison of methods, 2163 

PERA, G., see Ibajiez, 2190 

PERDUE, M. L., see Van Kessel, 2707 

PERELYGIN, V. V., see Stern, 1450; Svetoch, 11 

PEREZ-NEVADO, F, see Martin, 815 

PERRIN-GUYOMARD, A., Antibiotic resistance in pasteurized milk, 347 

PESTKA, J., see Moorman, 1659 

PETTIT, D., see Sauders, 178 

PHEBUS, R. K., see Singh, 1823, 2349 

PHILIPS, A., see Coore, 882 

PHILLIPS, C. A., Microflora on organically grown spring mix 

PHILLIPS, M. L., see Lynch, 187 

PHILLIPS, R. D., see Chen, 1712 

PICHETTE, A. S., see Isaacs, 191 

PIERSON, M. D., see Matak, 2212 

PIETERS, J. G., see Denys, 366 

PILLAI, S. D., see Duffy, 70, 687; Vega, 2112 

PLA, M., see Rodriguez-Lazaro, 1467 

POKHILENKO, V. D., see Svetoch, 11 

PONS-SANCHEZ-CASCADO, S., Volatile and biogenic amines in salt- 
ripened anchovies, 1683 

PORTEOUS, M. K., see Edelson-Mammel, 1900 

PORTILLO-RUIZ, M. C., Oregano versus food-contaminant fungi, 

POTTENGER, A., see McKee, 534 

POURNIS, N., Preservation of mullet using MAP, 2201 

POWELL, M. R., see Campos, 2301 

POWER, R. FE G., see Waters, 1222 

PRAGER, R., see Buchholz, 273 


QIN, G., see Tian, 544 

QUAGLIA, N. C., Detection of H. pylori in sheep milk by MT-PCR, 2136 
QUERIN, A., see Bailly, 1516 

QUESSY, S., see Cété, 900 

QUEVEDO, A. C., Ice treatment for V. vulnificus, 1192 

QUINN, J., see Leonard, 728 

QUIROS, J. R., see Ibafiez, 2190 

QUIROS, M., A chromogenic medium for D. hansenii from foods, 808 
QURESHI, M. J., see Khattak, 105 


RADCLIFFE R. P., see Ellingson, 966 

RALAZAMAHALEO, M., see Neunlist, 85 

RAMOS, A. J., see Pardo, 133 

RASCO, B., see Al-Holy, 512 

RASO, J., see Hassani, 736; Virto, 1816 

RAVEL, A., see Champagne, 1073 

RAVISHANKAR, S., Minimum leak size determination for polymeric 
trays, 2376 

REALE, A., see Tremonte, 2686 

REGLERO, G., see Santoyo, 790 

REHMET, S., see Bremer, 785 

REID, C.-A., see Hutchison, 2155; Pepperell, 2163 

REINHEIMER, J. A., see Suarez, 2475 


REITER, M. G. R., Campylobacter and L. monocytogenes in poultry prod- 
ucts, 1903 


REITH-ROZELLE, J. K., see Ingham, 1134 

REMMENGA, M., see McKee, 534 

RENCOVA, E., Comparison of antibodies against CNS tissue markers, 
630 

RENCOVA, E., see Kremar, 1217 

RENTER, D. G., Shiga toxin—producing bacteria from cattle environ- 
ments, 1556 

REVOL-JUNELLES, A.-M., Behavior of bacteria on wood crates, 80 

REYES-HERRERA, I., Drug residues vary between muscle tissues, 2217 

REYNES, M., see Le Nguyen, 1671 

RIBEIRO, C. D., see Meldrum, 1654 

RICCI, A., see Busani, 1729 





2730 AUTHOR INDEX 


RICHARDSON, L. J., see Bailey, 2698 

RICKE, S. C., see Duffy, 687 

RIEDEL, K., see Lehner, 2287 

RINALDI, L., see Anastasio, 1097 

RIPPEN, T. E., see Senkel, 360 

RITIENI, A., see Castoria, 416 

RIVERA, J. D., see Younts-Dahl, 6 

RIVERA, M., see Suarez, 2475 

RIVERA-CARRILES, K., Yeast inhibition with antimicrobial mixtures, 
602 

RIZZOTTI, L., Antibiotic-resistant enterococci in swine production chain, 
955 

ROBBINS, J. B., Listeria biofilm elimination, 494 

RODGERS, F, see Isaacs, 191 

RODRICK, G. E., see Quevedo, 1192 

RODRIGO, S., see Adesiyun, 1501 

RODRIGUEZ, A., see Fernandez, 2665; Martinez, 2383 

RODRIGUEZ-ALVAREZ, C., see Hernandez, 2702 

RODRIGUEZ-CAABEIRO, F, see Sanchez-Monsalvez, 1066 

RODRIGUEZ-CALLEJA, J. M., Radioresistance of Psychrobacter spp. in 
rabbit meat, 538 


RODRIGUEZ-LAZARO, D., Pre-RTi-PCR strategies for quantification of 


L. monocytogenes in salmon, 1467 

RODRIGUEZ-PADILLA, C., see Heredia, 1346 

RODRIGUEZ-ROMO, L. A., Salmonella inactivation on shell eggs by 
ozone and UV, 711 

ROGER-MAIGNE, D., see Revol-Junelles, 80 

ROIG-SAGUES, A. X., see De Lamo-Castellvi, 528 

ROLESU, S., see Busani, 1729 

ROMERO, M. G., Vitamin E and radiation resistance of L. monccytoge- 
nes, 1159 

ROSE, B. E., see Eblen, 1848 

ROSTAGNO, M. H., Preslaughter resting on transport trailer, 1720 

ROY, D., see Pal, 2169 

ROY, G., see Lefebvre, 2411 

RUBINO, R., see Anastasio, 1097 

RUGANI, N., see Charles, 1020 

RUSSELL, S. M., MON versus SH as poultry carcass disinfectants, 758 

RUTHERFURD, K. J., see Zhou, 2459 

RYSER, E., see Moorman, 1659 

RYSER, E. T., see Wesche, 942 

RYU, J.-H., Biofilm of Bacillus cereus, 2614; Spore formation by Bacillus 
cereus in broth, 1734 

RZEZUTKA, A., Norovirus extraction from raspberries, 1923 


SACHS, O., see Gelman, 778 

SAEK}, K., see Hayashidani, 1081 

SAHA, D., see Pal, 2169 

SAINI, P., see Eblen, 1848 

SAKAI, N., see Kogure, 182 

SAKUMA, K., see Kasai, 1005 

SAKUMA, T., see Hussein, 199 

SALCEDO, C., see Boumith, 2648 

SALES, A. C., Aflatoxigenic fungi in Philippine rice, 120 


SALMAN, M. D., Assessment of a Western blot assay for detection of 


CNS tissue, 1706 
SALMINEN, S., see Collado, 2672 
SAMAPUNDO, S., Fusarium spp. growth and fumonisin production, 1054 
SAMESHIMA, T., see Kawasaki, 551 
SANCHEZ, A., see Sanchez-Monsalvez, 1066 
SANCHEZ, M. J., see Ibaiiez, 2190 
SANCHEZ-MONSALVEZ, L., Marinated anchovies and Anisakis, 1066 
SANCHEZ-PLATA, M. X., Growth of C. perfringens in roast beef during 
exponential cooling, 2594 
SANCHEZ-VILLEGAS, A., see Garayoa, 2631 
SANCHIS, V., see Pardo, 133 
SANDBERG, M., Campylobacter on frozen broiler carcasses, 1600 
SANDERS, P., see Perrin-Guyomard, 347 
SANTERRE, C. R., see Lasrado, 879, 2679; Shim, 633 
SANTOS, J. A., see Rodriguez-Calleja, 538 


J. Food Prot., Vol. 68, No. 12 


SANTOYO, S., Antimicrobial activity of rosemary SFE extracts, 790 

SANZ, D., see Virto, 1816 

SANZ, Y., see Collado, 1034, 2672 

SAPERS, G. M., see Eblen, 282; Solomon, 906; Ukuku, 2427 

SARGEANT, J. M., see Renter, 1556 

SAUDERS, B. D., Listeria in human stool, 178 

SAVVAIDIS, I. N., see Pournis, 2201 

SCALLAN, E., see Green, 2184 

SCANGA, J. A., see Geornaras, 991 

SCHAFENER, D. W., see Montville, 2362; Smith-Simpson, 336 

SCHEFTEL, J. M., see Swanson Laine, 1198 

SCHNEIDER, K. R., see Warren, 621, 1606 

SCHNEIDER, M. J., see Reyes-Herrera, 2217 

SCHOELLER, E. L., see Ingham, 1911 

SCHOENI, J. L., Bacillus cereus, 636 

SCHUMACHER, B., see Hora, 2510 

SCHUMACHER, S., see Tasara, 2420 

SCHWAB, U., o® and L. monocytogenes surface attachment, 311 

SCHWARZ, P., see Kottapalli, 1236 

SCHWENNINGER, S. M., Molecular typing of antifungal lactobacilli, 
111 

SCOTT, H. M., see Campbell, 2693 

SCOTT, L. L., see Murphy, 507 

SEARLS, G., see Ingham, 1911 

SEBRANEK, J. G., see Lu, 499, 2326 

SEEPERSADSINGH, N., see Adesiyun, 1501 

SELMAN, C., see Green, 2184 

SENKEL, I. A., JR., Fresh crab meat processing, 360 

SENORANS, F J., see Santoyo, 790 

SENYUVA, H. Z., Toxins in Turkish dried figs, 1512 

SEO, K. H., Real-time PCR Enterobacter sakazakii detection, 59 

SEOK, S.-H., see Park, 571 

SEYBOLDT, C., see Nowak, 2178 

SEYMOUR, T. A., see Kim, 1860 

SHACKELFORD, S. D., see Arthur, 666; Barkocy-Gallagher, 2264; Bos- 
ilevac, 1393 

SHARECK, F, see Caillet, 2571 

SHARMA, S. K., Detection of botulinum toxin in foods, 1256 

SHAW, C. I., see Noah, 680 

SHELDON, B. W., see Li, 703 

SHELP, B. J., see Hora, 2506 

SHERIDAN, J. J., see O’Brien, 660 

SHERWOOD, J. S., see McEvoy, 34; Olah, 845 

SHIH, D. Y.-C., see Yang, 2123 

SHIM, S. M., Mercury and fatty acids in fish sandwiches, 633 

SHIM, S. M., see Lasrado, 879 

SHIMIZU, H., see Watanabe, 610 

SIERRA, A., see Hernandez, 2702 

SIGULEM, D. M., see Vaz, 2439 

SIMEONI, D., see Rizzotti, 955 

SIMMONS, M., see Meldrum, 1654 


SINGH, B. R., Detrimental effects and survival of Salmonella on mung 
plants, 476 

SINGH, M., CPC treatment of frankfurters to reduce L. monocytogenes, 
1823; CPC treatment of roast beef to reduce L. monocytogenes, 2349 

SINIGAGLIA, M., see Falcone, 1664 


SKJERVE, E., see Sandberg, 1600 

SLABY/J, B. M., see Hsu, 1635 

SLATE, D., see Sauders, 178 

SLOAN, S. J., see Eilingson, 966 

SMITH, D. P., Contamination and postchill carcass microbiology, 1340 

SMITH, D. P., see Berrang, 980 

SMITH, G. C., see Geornaras, 991 

SMITH, J., see Vega, 2112 

SMITH, J. G., see Quevedo, 1192 

SMITH, J. L., Colonic spirochetosis, 1525 

SMITH, K. E., see Swanson Laine, 1198 

SMITH, L., Inactivation of E. coli and Salmonella in ground beef with 
LAB, 1587 





J. Food Prot., Vol. 68, No. 12 


SMITH, R. M. M., see Meldrum, 1447, 1654 

SMITH-SIMPSON, S., Model for C. perfringens during cooling, 336 

SOFOS, J. N., see DiPersio, 2587; Geornaras, 991; Noah, 680 

SOLANO, S. N., see Pepperell, 2163 

SOLOMON, E. B., Biofilm formation by Salmonella, 906; Microspheres 
as a bacterial surrogate, 870 

SOMEYA, A., Drug resistance of Salmonella from a layer farm, 2030 

SOMMERS, C. H., Elimination of Listeria monocytogenes using ionizing 
radiation, 164 

SONG, I., Coliphage PRD-1 survival in soil, 2118 

SONG, I., see Stine, 913, 1352 

SONNARD, V., see Guillaume-Gentil, 64 

SORRENTINO, E., see Tremonte, 2686 

SOTIR, M. J., see Gerner-Smidt, 1926 

SOUMET, C., see Perrin-Guyomard, 347 

SPERANZA, B., see Falcone, 1664 

SPINA, A. M., see Lima, 2100 

STACK, M. E., see Garber, 1294 

STAHL, J. R., see Lasrado, 879 

STANFORD, K., Monitoring E. coli 0157:H7 in feedlot cattle, 26 

STANICH, K., see Delaquis, 1472 

STARK, A.-A., Mycotoxins as weapons, 1285 

STEELE, M.., Irrigation water quality, 1388 

STEIN, A., see Lodder-Verschoor, 1853 

STELLRECHT, K., see Sauders, 178 

STEPHAN, R., see Lehner, 2287; Tasara, 2420 

STERN, N. J., Bacteriocin for Campylobacter control, 1450 

STERN, N. J., see Svetoch, 11 

STEWART, C. M., see Bull, 949 

STINE, S. W., Microbial water quality standards for irrigation, 913; Pre- 
harvest survival of pathogens on product surfaces, 1352 

STORELLI, M. M., Cadmium in cephalopods, 577 

STRASSHEIM, H. E., see Ravishankar, 2376 

SU, X.-L., see Kim, 1799; Varshney, 1804 

SU, Y.-C., Chromogenic medium for detecting Vibrio parahaemolyticus, 
1454 

SUAREZ, V. B., Antifungal activity of phosphates, 2475 

SUCCI, M., see Tremonte, 2686 

SUITS, P., see Sauders, 178 

SULLIVAN, N. M., see Ellingson, 966 

SUMNER, S. S., see Matak, 2212 

SURENDRAN, P. K., see Thampuran, 2208 

SURENDRARAYJ, A., see Thampuran, 2208 

SVETOCH, E. A., Inhibition of Campylobacter by bacteriocins, 11 

SVETOCH, E. A., see Stern, 1450 

SVETOCH, O. E., see Svetoch, 11 

SWAMINATHAN, B., see Gerner-Smidt, 1926 

SWANSON, B. G., see Fernandez-Molina, 1232 

SWANSON LAINE, E., Steak-associated E. coli 0157:H7, 1198 

SY, K. V., Gaseous chlorine dioxide treatment of fresh and fresh-cut pro- 
duce, 1176; Gaseous chlorine dioxide treatment of small fruits, 1165 

SZABO, E. A., see Bull, 949 


TABUC, C., see Bailly, 1516 

TAIOLI, E., see Busani, 1729 

TAKAHASHI, H., Quantitative real-time PCR for V. parahaemolyticus, 
1083 

TAKAHASHI, H., see Handa, 411 

TAKESHITA, K., see Kawasaki, 551 

TAKEUCHI, M. T., Educational intervention to promote food thermom- 
eter use, 1874 

TAM, N. T., see Tran, 1077 

TAMBA, M., see Busani, 1729 

TAMPLIN, M. L., see Campos, 2301; Faith, 597; Martino, 2310; Narang, 
1581 

TANGVATCHARIN, P, Isolation of thermotolerant Campylobacter from 
poultry, 616 

TANTILLO, G., see Di Pinto, 150 

TAORMINA, P. J., Safety of bacon processing, 1831 


AUTHOR INDEX 2731 


TASARA, T., Bovine species detection and quantitation in edible gelatin, 
2420 

TAYLOR, T. M., PCR detection of E. coli 0157:H7 in ground beef, 225 

TCHOBANOY, I., see Dantigny, 1203 

TEO, A. Y.-L., see Ravishankar, 2376 

TEUBER, M., see Schwenninger, 111 

THAKUR, S., Prevalence and antimicrobial resistance of Campylobacter 
in pigs, 2402 

THAMPURAN, N., Characterization of typical and atypical E. coli from 
seafood, 2208 

THESMAR, H. S., see Chen, 2553 

THIPPAREDDI, H., see Sanchez-Plata, 2594; Singh, 1823, 2349 

THOMAS, D. J. 1., see Hutchison, 764 

THONGSON, C., Antimicrobial effect of Thai spices, 2054 

TIAN, S., Biocontrol efficacy of yeasts combined with silicon, 544 

TODORIKI, S., see Bari, 318 

TOIVONEN, P., see Delaquis, 1472 

TOMASULA, P., see Novak, 751 

TON, M. N., see Adams, 1441 

TORMO, M. J., see Ibafiez, 2190 

TORPDAHL, M., see Boumith, 2648 

TORRES, A., see Hernandez, 2702 

TORRES-VITELA, R., see Navarro-Hidalgo, 331 

TORRIANTI, S., see Rizzotti, 955 

TRAN, T. P., Salmonella contamination in retail meats and shrimps in 
Vietnam, 1077 

TREMONTE, P,, Storage of fresh sausages, 2686 

TRIANTIS, J., see Salman, 1706 

TROTTA, M., see Pepe, 421 

TROUTT, H. EF, see Bahnson, 246 

TSAI, Y.-H., Histamine production by E. aerogenes in fish, 1690 

TSAI, Y.-H., see Hwang, 1696 

TSCHAPE, H., see Buchholz, 273 

TSEN, H.-Y., see Chiu, 1575; Lin, 2278 

TU, S.-I., see Gehring, 146 

TUCKER, D., see Meldrum, 1447 

TUREK, E. J., see Chung, 744 

TZOU, Y.-M., see Kim, 2022 


UESUGI, A. R., see Danyluk. 1613 

UKUKU, D. O., Total bacterial count and ATP values of fresh-cut melons, 
2427 

UKUKU, D. O., see Bari, 1381 

ULKEN, U., see Senyuva, 1512 


VALDERRAMA, M.-J., see Quirds, 808 

VALDIVIA, E., see Grande, 2085 

VAN DEN BERG, H. H. J. L., see Lodder-Verschoor, 1853 

VANDERLINDE, P., see Fegan, 451, 1147 

VAN DER POEL, W. H. M., see Lodder-Verschoor, 1853 

VAN KESSEL, J. S., Subtyping L. monocytogenes with rep-PCR, 2707 

VAN LOEY, A., see Guiavare’h, 375, 384 

VAN PELT-HEERSCHAP. H. M. L., see Lodder-Verschoor, 1853 

VARSHNEY, M., Magnetic nanoparticle-antibody conjugates separate E. 
coli in beef, 1804 

VAZ, M. L. S., Effectiveness of food hygiene training, 2439 

VAZQUEZ, J. A., see Boumith, 2648 

VECIANA-NOGUES, M. T., see Baixas-Nogueras, 2433; see Garriga, 
2341; Pons-Sanchez-Cascado, 1683 

VEGA, E., Virus attachment to lettuce, 2112 

VELDHUIZEN, E. J. A., see Burt, 919 

VENEZIANO, V., see Anastasio, 1097 

VENKITANARAYANAN, K., see Annamalai, 2454; Nair, 1895 

VENTURA, M., Ochratoxin A in coffee by TLC, 1920 

VIBULSRESTH, P., see Thongson, 2054 

VIDAL-CAROU, M. C., see Baixas-Nogueras, 2433; Pons-Sanchez-Cas- 
cado, 1683 

VIDAL-VALVERDE, C., see Martinez-Villaluenga, 1246 

VIRAMONTES-RAMOS, S., see Portillo-Ruiz, 2713 

VIRTO, R., Inactivation of Y. enterocolitica by chlorine, 1816 





2732 AUTHOR INDEX 


VITAS, A. I., see Garayoa, 2631 
VLIELANDER, R., see Burt, 919 

v. MUEFFLING, T., see Nowak, 2178 

VOGEL, B. F, see Alves, 2068 

VOLODINA, L. I., see Stern, 1450; Svetoch, 11 
von AH, U., see Schwenninger, 111 

voN HOLY, A., see Lindsay, 860 

VOUGHT, K. J., see Swanson Laine, 1198 
VURMA, M.., see Chung, 744 


WACHMANN, H. C., see Boes, 722 

WADHERA, R. K., see Ingham, 1457, 2059 

WAGNER, M., see Malorny, 1623 

WALKER, A. M., see Meldrum, 1654 

WALLACE, C., see Nesse, 1336 

WALLINS, G. L., see Stanford, 26 

WALTERS, L. D., see Hutchison, 2155; Pepperell, 2163 

WANG, H., see Ding, 2295 

WANG, J.-Y., see Yang, 2123 

WARREN, B. R., Detection of Shigella by FTA-PCR, 1606: Evaluation 
of CSPM, 621 

WARRINER, K., see Hora, 2506, 2510; Namvar, 2447 

WASHINGTON, J. D., see Myers, 2656 

WATANABE, M., Patulin in apple juices, 610 

WATERS, S. M., Cultures for Salmonella control, 1222 

WEAVER, H. R., see Coore, 882 

WEI, C.-I., see Kim, 1408, 1860, 2022; Tsai, 1690 

WEIGEL, R. M., see Bahnson, 246 

WEINBRENNER, K., see McKee, 534 

WEISS, J., see Gaysinsky, 1359, 2559 

WEKELL, M. M., see Adams, 1441 

WENDORFFE W. L., see Hanson, 1484 

WENISCH, S., see Herde, 823 

WESCHE, A. M., Thermal resistance of stressed Salmonella in turkey, 
942 

WESLEY, I. V., see Romero, 1159 

WHEELER, T.: L., see Arthur, 666 

WHITAKER, T. B., Sampling uncertainties, 1306 

WHITING, R. C., see Edelson-Mammel, 168; Sharma, 1256 

WIEDMANN, M., see Sauders, 178; Schwab, 311 

WILLIAMS, K., see Renter, 1556 

WILLIAMS, W. P., see Hawkins, 1521 

WILLIAMSON, K., see Burgess, 469 

WILSON, D., see Hutchison, 2155 

WINDHAM, G. L., see Hawkins, 1521 


J. Food Prot., Vol. 68, No. 12 


WIRTANEN, G., see Miettinen, 1641 

WOLF-HALL, C. E., see Kottapalli, 1236 

WONG, A. C. L., see Schoeni, 636 

WONG, H.-C., Characterization of V. vulnificus strains, 2533; Virulence 
of starved V. parahaemolyticus, 154 

WONG, H.-C., see Lin, 2278 

WOO-MING, A., see Gerner-Smidt, 1926 

WOROBO, R. W., see Matak, 2212 

WORTHINGTON, D., see Meldrum, 1654 

WRENT, P., see Quirés, 808 

WRIGHT, A. C., see Quevedo, 1192 

WRIGHT, T. H., see Ingham, 1134 

WU, J. T., see Bohaychuk, 2637 

WU, W.-H., see Su, 1454 

WYATT, G., see Leonard, 728 


XU, Y., see Tian, 544 
XUE, H. Q., Effect of fatty acids on peanut aflatoxin contamination, 126 


YAMANI, M. I., see Nassereddin, 773 

YANCY, H. FE, Rapid PCR-based method for the detection of animal ma- 
terial, 2651 

YANCY, H. F, see Myers, 2656 

YANG, I.-C., Multiplex PCR for B. cereus species, 2123 

YANG, L., Quantum dot fluorescence for detection of Salmonella, 1241 

YANG, L., see Varshney, 1804 

YEH, K.-S., Pork carcass microbiological survey, 458 

YOON, Y., see DiPersio, 2587 

YOSHIZAWA, T., see Sales, 120 

YOUNTS-DAHL, S. M., Lactobacillus acidophilus NPS1 intervention for 
E. coli 0157 in cattle, 6 

YOUSEF A. E., see Chung, 744; Rodriguez-Romo, 711 

YUK, H.-G., E. coli 0157:H7 organic acid adaptation, 673 


ZAGHINI, A., see Ligabue, 2480 

ZAHIRODDINI, H., see Stanford, 26 

ZANICHELLI, D., Inhibition of S. aureus by oieuropein, 1492 
ZARITZKY, N., see Oteiza, 49 

ZEPEDA, H., see Navarro-Hidalgo, 331 

ZHANG, W., Multiplex PCR for L. monocytogenes, 1907 
ZHOU, J. S., Probiotic bacteria and platelet aggregation, 2459 
ZHU, J., see Ingham, 1134, 1911 

ZOU, G.-L., see Luo, 581 

ZUBER, F, see Guiavare’h, 375 

ZWIETERING, M. H., see Dantigny, 1203 





J. Food Prot., Vol. 68, No. 12 


SUBJECT INDEX 


Abattoir 
E. coli 0157 contamination of cattle during slaughter, 451 
Salmonella contamination of cattle at slaughter, 1147 
Yersinia enterocolitica in pigs, 850 
Absorptivity 
Inactivation of E. coli 0157:H7 by UV radiation, 49 
Acaricide 
Anisaldehyde and acaricide, 1208 
Accuracy 
Sampling uncertainties, 1306 
Acidified foods 
Pathogen reduction in acidified foods, 305 
Acidified sodium chloride 
Prewashing reduces pathogenic bacteria in fermented chinese cabbage, 
999 
Acidified sodium chlorite 
Reduction of E. coli 0157:H7 on cabbage, 251 
Acidothermophilic bacteria 
Presumptive Alicyclobacillus on oranges, 2196 
Acid resistance 
Shigella boydii—tole of rpoS and adiA in acid stress response, 521 
Thermal resistance of L. monocytogenes, 168 
Acid shock 
Behavior of acid-shocked Salmonella Typhi and Salmonella Typhimu- 
rium, 2047 
Acid stress response 
Shigella boydii—trole of rpoS and adiA in acid stress response, 521 
Acid tolerance 
E. coli 0157:H7 organic acid adaptation, 673 
Shigella boydii—role of rpoS and adiA in acid stress response, 521 
Thermal resistance of L. monocytogenes, 168 
Acid tolerance response 
Behavior of acid-shocked Salmonella Typhi and Salmonella Typhimu- 
rium, 2047 
Activated carbon 
Interaction between zearalenone and different adsorbents, 613 
Acute toxicity 
Acute and genetic toxicity, 581 
Mycotoxins as weapons, 1285 
N-Acylated homoserine lactones 
Aspects promoting environmental persistence of E. sakazakii, 2287 
Adenosine diphosphate 
Oxidative compounds and thermotolerance in E. coli O157:H7, 2443 
Adherence 
Antimicrobial activity of nisin adsorbed to food contact surfaces, 1012 
Adhesion 
Activity of H. brasiletto against EHEC, i346 
Aspects promoting environmental persistence of E. sakazakii, 2287 
Bifidobacterium adhesion and exclusion of enteropathogens, 2672 
Adjunct 
Potential probiotic bacterium in washed-curd goat’s cheese, 2665 
Adjunct culture 
Bacteriocin producers and Lactobacillus helveticus, 1026 
Adsorption 
Antimicrobial activity of nisin adsorbed to food contact surfaces, 1012 
In vitro and ex vivo binding of aflatoxin by probiotics, 2470 
Virus attachment to lettuce, 2112 
Aerobactin 
Virulence characteristics of Salmonella isolates, 845 
Aerobic microorganisms 
Shell sampling methods for shell eggs, 2144 
Aerobic plate count (APC) 
Hide decontamination using ozonated and EO waters, 1393 
Microbiological quality of fresh produce, 1840 
Aerosol 
Aerosolized peroxyacetic acid as a sanitizer of lettuce, 1743 
Aerosol cabinet 
Aerosolized peroxyacetic acid as a sanitizer of lettuce, 1743 


SUBJECT INDEX 


Aerosolization 
Aerosolized peroxyacetic acid as a sanitizer of lettuce, 1743 
Aflatoxigenic fungi 
Aflatoyigenic fungi in Philippine rice, 120 
Aflatoxin(s) 
Aflatoxigenic fungi in Philippine rice, 120 
Drying temperature effect on kernel infection and aflatoxin, 1521 
Microbiological and aflatoxin evaluation of Brazil nut pods, 1060 
Sampling uncertainties, 1306 
Aflatoxin B, 
Fate of AFB, during rice cooking, 1431 
In vitro and ex vivo binding of aflatoxin by probiotics 
Toxins in Turkish dried figs, 1512 
Aflatoxin contamination 
Effect of fatty acids on peanut aflatoxin contamination 
Aflatoxin M1 
Sensor arrays for aflatoxin M1 detection, 1089 
Aflatoxin production 
Effect of fatty acids on peanut aflatoxin contamination 
Albumen 
Growth of Salmonella inoculated onto yolk membrane, 
Quality and safety of chicken eggs, 2553 
Alfalfa sprouts 
Detection of pathogens in alfalfa sprouts by PCR, 2256 
Effects of biocontrol inoculants on alfalfa microbial communities, 40 
Alicyclobacillus 
Presumptive Alicyclobacillus on oranges, 2196 
Alkali 
Removal of biofilm using alkali, 277 
Alkaline phosphatase 
Fluorometric method for measuring alkaline phosphatase in milk, 1047 
Allergen 
Detection of crustacean DNA in food, 1866 
Allergenic proteins 
Extrusion and allergenic peanut proteins, 1712 
Almond(s) 
International salmonellosis outbreak associated with raw almonds, 191 
Propylene oxide treatment of almonds, 1613 
Amanitin 
Food safety and immunodiagnostics, 1294 
Aminopeptidase activity 
Bacteriocin producers and Lactobacillus helveticus, 1026 
Anchovies 
Marinated anchovies and Anisakis, 1066 
Animal feed 
Commercial test kit for detecting animal proteins in feed, 265 
Immunoassay for MBM detection, 1860 
Animal proteins 
Commercial test kit for detecting animal proteins in feed, 
Anisakis 
Low efficiency of candling for nematode detection, 828 
Marinated anchovies and Anisakis, 1066 
Anisakis simplex 
Survival of A. simplex during freezing processing, 1441 
Anisaldehyde 
Anisaldehyde and acaricide, 1208 
Anise seed 
Anisaldehyde and acaricide, 1208 
Antagonistic yeasts 
Biocontrol efficacy of yeasts combined with silicon, 544 
Antibiotic residues 
Drug residues vary between muscle tissues, 2217 
Antibiotic resistance 
Antibiotic resistance in pasteurized milk, 347 
Antibiotic resistance profiles of E. coli in Gaborone, Botswana, 403 
Effect of growth promoters on E. coli O157, 2411 
Foodborne pathogens in cull dairy cattle, 927 
Prevalence and antimicrobial resistance of Campylobacter in pigs, 2402 
Shrimp bacteria, 2395 
Antibiotic-resistant (AR) genes 
Antibiotic-resistant enterococci in swine production chain, 955 





2734 SUBJECT INDEX 


Antibody 
Comparison of antibodies against CNS tissue markers, 630 
Antifungal activity 
Antifungal activity of phosphates, 2475 
Antifungal lactobacilli 
Molecular typing of antifungal lactobacilli, 111 
Antimicrob’ | activity 
Antimicrobial activity of rosemary SFE extracts, 790 
Bacteriocin-like compounds from bifidobacteria, 1034 
Inhibition of Listeria by vanillin, 1472 
Antimicrobial agents 
CPC treatment of frankfurters to reduce L. monocytogenes, 1823 
CPC treatment of roast beef to reduce L. monocytogenes, 2349 
Antimicrobial films/coatings 
Lysozyme films and coatings for L. monocytogenes inhibition, 2317 
Antimicrobial mixtures 
Yeast inhibition with antimicrobial mixtures, 602 
Antimicrobial residues 
Antimicrobial residues in table eggs in Trinidad, 1501 
Antimicrobial resistance 
AMR genotypic traits in an integrated population of humans and swine, 
2693 
Salmonella in U.S. dairies, 696 
Antimicrobials 
Activity of H. brasiletto against EHEC, 1346 
Antimicrobial effect of Thai spices, 2054 
Antimicrobials to reduce Campylobacter, 1752 
Control of L. monocytogenes in commercial RTE meat products, 991 
Effect of lactoperoxidae on disease in mangoes, 1497 
Efficacy of encapsulated eugenol against pathogenic bacteria, 1359 
Growth inhibition by encapsulated essential oils, 2559 
Growth of C. perfringens in roast beef during exponential cooling, 2594 
Apple 
Fate of E. sakazakii in fresh products and juice, 2541 


Gaseous chlorine dioxide treatment of fresh and fresh-cut produce, 1176 
Apple juice 


Immunoelectrochemical detection of E. coli, 146 

Inactivation of E. coli O157:H7 in apple juice, 1895 

Patulin in apple juices, 610 
Apple tissue 

TEM observations of E. coli in apple tissue, 216 
Arachis hypogaea L. 

Effect of fatty acids on peanut aflatoxin contamination, 126 
Arcobacter 

Growth and survival of Arcobacter spp., 18 
Ascorbic acid 

Oxidative compounds and thermotolerance in E. coli O157:H7, 2443 
Aseptic steamed rice 

Clostridium botulinum in aseptic steamed rice, 1005 
Aspergillus carbonarius 

Influence of pH on OTA production by A. carbonarius, 1435 
Aspergillus flavus 

Drying temperature effect on kernel infection and aflatoxin, 1521 
Aspergillus ochraceus 

Ecophysiology of Aspergillus ochraceus, 133 
Aspergillus section Flavi 

Aflatoxigenic fungi in Philippine rice, 120 
Atlantic salmon 

Salmonella in salmon, 1336 
Atomic absorption spectrophotometry 

Analysis of mercury, 879 
Attachment 

In situ localization of E. coli 0157:H7 in food, 482 

Nonpathogenic surrogate strains for E. coli O157:H7 and Salmonella, 

282 

Physiological attributes of E. coli, 2447 

Salmonella biofilm, 2149 

Virus attachment to lettuce, 2112 
Attitudes 

Consumer food safety knowledge and behavior, 2631 


J. Food Prot., Vol. 68, No. 12 


Authentication 
Technology options to protect foods, 1314 


Bacillus 
Activation of Bacillus spores, 1484 
Inhibition of Campylobacter by bacteriocins, 11 
Bacillus anthracis 
Thermal resistance of Bacillus spores, 2362 
Bacillus cereus 
Bacillus cereus, 636 
B. cereus in Botswana street foods, 342 
Biofilm of Bacillus cereus, 2614 
Multiplex PCR for B. cereus species, 2123 
Seed and sprout safety, 1648 
Spore formation by Bacillus cereus in broth, 
Thermal resistance of Bacillus spores, 2362 
Bacillus mycoides 
Multiplex PCR for B. cereus species, 2123 
Thermal resistance of Bacillus spores, 2362 
Bacillus spores 
Spore resistance to heat in different media, 751 
Bacillus subtilis 
Bacillus spores in biofilms, 860 
Thermal resistance of Bacillus spores, 2362 
Bacillus thuringiensis 
Thermal resistance of Bacillus spores, 
Bacon 
Safety of bacon processing, 1831 
Bacteria 
Behavior of bacteria on wood crates, 80 
Biogenic amines determination in bacterial cultures by TLC, 625 
Immunoelectrochemical detection of E. coli, 146 
Microbiological and aflatoxin evaluation of Brazil nut pods, 1060 
Bacterial contamination 
Domestic food safety, 1421 
Minimum leak size determination for polymeric trays, 2376 
Bacterial detection 
Immunoassay for Salmonella Typhimurium in poultry products, 1799 
Magnetic nanoparticle-antibody conjugates separate E. coli in beef, 
1804 
Bacterial separation 
Magnetic nanoparticle-antibody conjugates separate E. coli in beef, 
1804 
Bacterial surrogate 
Microspheres as a bacterial surrogate, 870 
Bacteriocin(s) 
Bacteriocin for Campylobacter control, 1450 
Bacteriocin-like compounds from bifidobacteria, 1034 
Bacteriocin producers and Lactobacillus helveticus, 1026 
Characterization of a bacteriocin from Micrococcus sp., 157 
Inhibition of Campylobacter by bacteriocins, 11 
Interactions between Listeria and functional sausage starter cultures, 
2078 
Stability of bacteriocin AS-48 in vegetable foods, 2085 
Bacteriophages 
Bacteriophages and food safety, 426 
Biocontrol by bacteriophages, 1102 
Virus detection in oysters, 1853 
Baker’s yeast 
Microbial sensor for monitoring temperature changes of food, 182 
Bakery products 
Influence of a preservative in sponge cakes, 2465 
Bean salad 
Shigella survival, 838 
Bean sprouts 
Homogeneity of contamination in sprouting mung bean beds, 2510 
Beef 
Antibiotic resistance profiles of E. coli in Gaborone, Botswana, 403 
Assessment of a Western blot assay for detection of CNS tissue, 1706 
Belgian surveillance of Salmonella in meat, 2269 





J. Food Prot., Vol. 68, No. 12 


Detection of Salmonella in foods using IMS and real-time PCR, 557 

Microbiology of tenderized beef, 796 

Model for C. perfringens during cooling, 336 

On-line hide decontamination, 265 

Sensitivity of MRU methods for E. coli 0157:H7 recovery, 2264 
Beef carcass 

Low-dose irradiation of beef carcasses, 666 
Beef cattle 

Shiga toxin—producing E. coli in beef cattle, 2224 
Beef enchilada 

Minimum leak size determination for polymeric trays, 2376 
Behaviors 

Meta-analysis of consumer behaviors, 1884 
Belief 

Beliefs about sources of gastrointestinal illness, 2184 
Bentonite 

Interaction between zearalenone and different adsorbents, 613 
Benzo[a]pyrene 

Dietary intake of PAHs in a Spanish population, 2190 
Bifidobacteria 

Bifidobacterium adhesion and exclusion of enteropathogens, 2672 
Bifidobacterium 

Antibiotic and bile resistance in bifidobacteria, 1916 

Bacteriocin-like compounds from bifidobacteria, 1034 

Probiotic bacteria and platelet aggregation, 2459 
Bifidobacterium lactis Bb-12 

Lupin RFOs as prebiotics, 1246 
Bile 

Antibiotic and bile resistance in bifidobacteria, 1916 
Binding 

In vitro and ex vivo binding of aflatoxin by probiotics, 2470 
Biocontrol 

Biocontrol by bacteriophages, 1102 

Effects of biocontrol inoculants on alfalfa microbial communities, 40 
Biocontrol agents 

Bacteriophages and food safety, 426 
Biodepuration 

Combined biodepuration of oysters, 1188 
Biofilm(s) 

Aspects promoting environmental persistence of E. sakazakii, 2287 

Bacillus spores in biofilms, 860 

Biofilm formation by Salmonella, 906 

Biofilm of Bacillus cereus, 2614 

Inactivation of L. monocytogenes biofilms, 1375 

Listeria biofilm elimination, 494 

Listeria biofilms, 92 

Removal of biofilm using alkali, 277 

Salmonella biofilm, 2149 
Biogenic amines 

Biogenic amines determination in bacterial cultures by TLC, 625 

Multiplex PCR detection of lab producing biogenic amines, 874 
Biological control 


Biocontrol agents and additives protect stored apples from P. expansum, 


2100 

Bioluminescence ATP 

Total bacterial count and ATP values of fresh-cut melons, 2427 
Biopreservation 

Molecular typing of antifungal lactobacilli, 111 

Nisin resistance of dairy L. monocytogenes, 2383 

Stability of bacteriocin AS-48 in vegetable foods, 2085 
Biopreservatives 

Biopreservatives and HHP in cooked ham, 173 
Bioterrorism 

Molecular identification of foodborne agents of bioterrorism, 1271 

Mycotoxins as weapons, 1285 

Risk assessment of food bioterrorism, 1302 
Birria 

C. perfringens in Mexican foods, 331 
Blade tenderization 

Steak-associated E. coli O157:H7, 1198 


SUBJECT INDEX 


blayem-1 
Multidrug-resistant P. mirabilis, 1408 
Blueberry 
Gaseous chlorine dioxide treatment of small fruits, 1165 
Blue mold 
Biocontrol agents and additives protect stored apples from P. expansum, 
2100 
Boiler chickens 
Salmonella in broiler chickens, 2698 
Botryodiplodia theobromae 
Effect of lactoperoxidae on disease in mangoes, 1497 
Evaluation of LPS treatment, 1671 
Botswana 
Antibiotic resistance profiles of E. coli in Gaborone, Botswana, 403 
B. cereus in Botswana street foods, 342 
Bovine 
Rapid PCR-based method for the detection of animal material, 2651 
Bovine manure 
Safe use of noncomposted manure as fertilizer, 1134 
Bovine spongiform encephalopathy 
Brain tissue in jugular vein blood after stunning, 882 
Detection of DNA in feeds and fish meals, 1217 
Brachyspira aalborgi 
Colonic spirochetosis, 1525 
Brachyspira pilosicoli 
Colonic spirochetosis, 1525 
Brain tissue 
Brain tissue in jugular vein blood after stunning, 882 
Brazil nuts 
Microbiological and aflatoxin evaluation of Brazil nut pods, 1060 
Brilliant green (BG) agar 
Sample weight and Salmonella culture methods in pigs, 1073 
Broccoli 
Inactivating L. monocytogenes with irradiation treatments, 318 
Brochothrix 
TSP against pathogenic and spoilage bacteria, 866 
Broiler freezing 
Campylobacter on frozen broiler carcasses, 1600 
Broilers 
Reduction in flock prevalence of Campylobacter spp. in broilers, 2220 
tert-Butylhydroquinone 
Inactivation of Listeria by high pressure and additives, 744 


C6 glioma cell 
Fate of OTA during rice cooking, 2107 
Cabbage 
Fate of E. sakazakii in fresh products and juice, 2541 


Gaseous chlorine dioxide treatment of fresh and fresh-cut produce, 1176 


Inactivating L. monocytogenes with irradiation treatments, 318 
Cadaverine 

Biogenic amine index to evaluate hake freshness, 2433 
Cadmium 

Cadmium in cephalopods, 577 
Campylobacter 

Antimicrobials to reduce Campylobacter, 1752 

Campylobacter and L. monocytogenes in poultry products, 1903 

Campylobacter in Thailand, 2519 

Campylobacter on frozen broiler carcasses, 1600 

Contamination and postchill carcass microbiology, 1340 

Detection of Campylobacter in foods by real-time PCR, 2131 

Inhibition of Campylobacter by bacteriocins, |1 

Isolation of thermotolerant Campylobacter from poultry, 616 

Pathogens on the external packaging of raw meat, 469 

Prevalence of Campylobacter in pigs, 722 

Reduction in flock prevalence of Campylobacter spp. in broilers, 2220 

Salmonella and Campylobacter in raw poultry, 1447 
Campylobacter coli 

Prevalence and antimicrobial resistance of Campylobacter in pigs, 2402 
Campylobacter jejuni 

Bacteriocin for Campylobacter control, 1450 





SUBJECT INDEX 


Foodborne pathogens in cull dairy cattle, 927 

Probiotics inhibit C. jejuni, 2295 
Candling 

Low efficiency of candling for nematode detection, 828 
Cantaloupe 

Fate of E. sakazakii in fresh products and juice, 2541 

Total bacterial count and ATP values of fresh-cut melons, 2427 
Capillary column 

Immunoassay for Salmonella Typhimurium in poultry products, 1799 
Capsid protein 

Detection of C. parvum on produce using a viral capsid antigen, 1093 
Captive bolt gun 

Brain tissue in jugular vein blood after stunning, 882 
Capture efficiency 


Magnetic nanoparticle-antibody conjugates separate E. coli in beef, 


1804 

Carcass 

Brain tissue in jugular vein blood after stunning, 882 

E. coli 0157 contamination of cattle during slaughter, 

Experimental comparison of methods, 2163 

Microbiological testing of carcasses, 2155 

Salmonella contamination of cattle at slaughter, 1147 
Carcass rinse 

Turkey carcass sampling methods, 34 
Carnobacterium piscicola 

Carnobacteria inhibit L. monocytogenes from smoked fish, 2068 
Carrot(s) 

Edible coating, MAP, and y-irradiation applied to peeled minicarrots, 

353 

Fate of E. sakazakii in fresh products and juice, 2541 

Gaseous chlorine dioxide treatment of fresh and fresh-cut produce, 1176 
Carvacrol 

Ground beef irradiation under modified atmosphere, 2567 

Increased activity of essential oi] components, 919 

Yeast inhibition with antimicrobial mixtures, 602 
Catering 

Salmonella contamination of eggs and their use by caterers, 256 
Cattle 

E. coli 0157 contamination of cattle during slaughter, 451 

E. coli 0157 on bovine hide, 660 

Effect of growth promoters on E. coli 0157, 2411 

Nationwide baseline data collected by sponge sampling, 1848 

Prevalence of Campylobacter in pigs, 722 

Salmonella contamination of cattle at slaughter, 1147 

Shiga toxin—producing bacteria from cattle environments, 1556 
Ceftazidime 

Antibiotic and bile resistance in bifidobacteria, 1916 
Cellular ATP 

Radiosensitivity of E. coliO157:H7 in the presence of oregano oil, 2571 
Cellulose 

Biofilm formation by Salmonella, 906 
Cellulose-like fibrils 

Aspects promoting environmental persistence of E. sakazakii, 2287 
Central nervous system 

Bovine CNS tissue in liver sausages, 2178 

Comparison of antibodies against CNS tissue markers, 630 
Central nervous system tissue 

Assessment of a Western blot assay for detection of CNS tissue, 1706 
Central nervous tissue 

GFAP and MBP as markers for bovine central nervous tissue, 823 
Centrifugation-based extraction 

Norovirus extraction from raspberries, 1923 
Cephalopods 

Cadmium in cephalopods, 577 
Cetylpyridinium chloride 

CPC treatment of frankfurters to reduce L. monocytogenes, 1823 

CPC treatment of roast beef to reduce L. monocytogenes, 2349 
Channel leak 


Minimum leak size determination for polymeric trays, 2376 


J. Food Prot., Vol. 68, No. 12 


Cheese 
Depletion of eprinomectin residues in goat milk and dairy products, 
1097 
Elimination of Listeria monocytogenes using ionizing radiation, 164 
Potential probiotic bacterium in washed-curd goat’s cheese, 2665 
Volatiles of Pseudomonas fragi, 1399 
Yersinia in model cheese treated with high hydrostatic pressure, 528 
Chemical treatment 
DSC of chemically treated E. coli, 487 
Chick 
In vitro and ex vivo binding of aflatoxin by probiotics, 2470 
Chicken breasts 
Decontaminating chicken breasts, 534 
Chicken meat 
S. enterica serotypes isolated from chicken meat, 2702 
Chickens 
Antimicrobials to reduce Campylobacter, 1752 
Colonic spirochetosis, 1525 
DNA comet assay for cold chain monitoring, 1414 
Drug residues vary between muscle tissues, 2217 
Listeria in a poultry plant, 980 
Salmonella in free-range chickens, 2451 
Chinese cabbage 
Reduction of E. coli 0157:H7 on cabbage, 251 
Chlorinated water 
Disinfecting shell eggs with electrolyzed water, 986 
Chlorine 
Biofilm of Bacillus cereus, 2614 
Inactivation of Y. enterocolitica by chlorine, 1816 
Listeria biofilm elimination, 494 
Chlorine demand 
Inactivation of Y. enterocolitica by chlorine, 1816 
Chlorine dioxide 
Biofilm of Bacillus cereus, 2614 
Gaseous chlorine dioxide treatment of fresh and fresh-cut produce, 1176 
Gaseous chlorine dioxide treatment of small fruits, 1165 
Chlorous acid 
Destruction of L. monocytogenes in sturgeon caviar, 512 
Chorizos 
Survival of Listeria monocytogenes in chorizos, 324 
Survival of Salmonella and E. coli 0157:H7 in chorizos, 2039 
Chromogenic medium 
A chromogenic medium for D. hansenii from foods, 808 
Chromogenic medium for detecting Vibrio parahaemolyticus, 1454 
Chromogenic Shigella spp. 
Evaluation of CSPM, 621 
Cilantro 
Detection of C. parvum on produce using a viral capsid antigen, 1093 
Citral 
Yeast inhibition with antimicrobial mixtures, 602 
Citric acid 
Influence of blanching on Salmonella on dried potato slices, 2587 
Reducing L. monocytogenes population in fresh-cut produce, 1381 
Class | integrons 
Multidrug-resistant K. pneumoniae, 2022 
Cleaning 
Removal of biofilm using alkali, 277 
Cleanup 
In situ sample cleanup, 2169 
Clinical strains 
Characterization of V. vulnificus strains, 2533 
Clonal spread 
Antibiotic-resistant enterococci in swine production chain, 955 
Clostridium botulinum 
Clostridium botulinum in aseptic steamed rice, 1005 
Cloth-based hybridization array system for botulinum toxin genes, 1477 
Detection of botulinum toxin in foods, 1256 
Clostridium perfringens 
C. perfringens in Mexican foods, 331 


Growth of C. perfringens in roast beef during exponential cooling, 2594 





J. Food Prot., Vol. 68, No. 12 


Model for C. perfringens during cooling, 336 
Preharvest survival of pathogens on produce surfaces, 1352 
Safety of bacon processing, 1831 
Coating 
Edible coating, MAP, and y-irradiation applied to peeled minicarrots, 
353 
Coding 
Technology options to protect foods, 1314 
Coffee 
Influence of pH on OTA production by A. carbonarius, 1435 
Ochratoxin A in coffee by TLC, 1920 
Cold chain 
DNA comet assay for cold chain monitoring, 1414 
Cold injured 
Thermal resistance of stressed Salmonella in turkey, 942 
Cold shock 
Expression of cold shock proteins and genes by Y. enterocolitica, 2454 
Colicin 
Virulence characteristics of Salmonella isolates, 845 
Coliforms 
Irrigation water quality, 1388 
Coliphage PRD-| 
Coliphage PRD-1 survival in soil, 2118 
Collagenase gene 
Multiplex PCR assay for Vibrio spp. identification, 150 
Colletotrichum gloeosporioides 
Effect of lactoperoxidae on disease in mangoes, 1497 
Evaluation of LPS treatment, 1671 
Colloidal gold 
Immunochromatographic strip for E. coli 0157, 2 
Colonic spirochetosis 
Colonic spirochetosis, 1525 
Combined hurdles 
Destruction of L. monocytogenes in sturgeon caviar, 512 
Comet assay 
DNA comet assay for cold chain monitoring, 1414 
Commercial ready-to-eat meat products 
Control of L. monocytogenes in commercial RTE meat products, 991 
Community-level physiological profiling 
Effects of biocontrol inoculants on alfalfa microbial communities, 40 
Composting 
In-vessel food waste composting, 589 
Computational fluid dynamics 
CFD analysis for process impact assessment, 366 
Conductance 
Salmonella biofilm, 2149 
Consumer education 
Domestic food safety, 1421 
Consumer practices 
Meta-analysis of consumer behaviors, 1884 
Consumers 
Consumer food safety knowledge and behavior, 2631 
Contamination 
Safe handling of food, 187 
Salmonella contamination in retail meats and shrimps in Vietnam, 1077 
Control 
Control of L. monocytogenes in commercial RTE meat products, 991 
Controlled atmosphere 
Deepwater pink shrimp using controlled atmosphere, 98 
Cooked meats 
C. perfringens in Mexican foods, 331 
Cooking 
Fate of AFB, during rice cooking, 1431 
Fate of OTA during rice cooking, 2107 
Cooking meat 
Educational intervention to promote food thermometer use, 1874 
Cooling 


Growth of C. perfringens in roast beef during exponential cooling, 2594 
Model for C. perfringens during cooling, 336 
Safety of bacon processing, 1831 


SUBJECT INDEX 


Corn 

Fusarium spp. growth and fumonisin production, 1054 
Cost of illness 

Economic cost of illness due to E. coli 0157, 2623 
Countermeasures 

Introduction to workshop, 1253 
Crab meat 

Fresh crab meat processing, 360 
Critical limits 

Fresh crab meat processing, 360 
Cross-contamination 

L. monocytogenes in salmon processing, 1635 
Crustacean 

Detection of crustacean DNA in food, 1866 
Cryotolerance 

Starvation-induced cryotolerance of E. coli, 1154 
Cryptosporidiosis 

Detection of C. parvum on produce using a viral capsid antigen, 1093 
Cucumbers 

Fate of E. sakazakii in fresh products and juice, 2541 

L. monocytogenes survival in pickles, 2356 
Culture 

E. coli 0157:H7 detection method evaluation, 1566 

Evaluation of methods for screening for foodborne pathogens, 2637 
Curli 

Biofilm formation by Salmonella, 906 
Cyclopiazonic acid 

Mycotoxins on dry cured ham, 1516 
Cytochrome b 

Fish species identification by mtDNA, 421 
Cytotoxicity 

Fate of OTA during rice cooking, 2107 


Dairy 
Salmonella in U.S. dairies, 696 
Dairy cattle 
E. coli in dairy cattle products, 199 
Foodborne pathogens in cull dairy cattle, 927 
Dairy foods 
E. coli in dairy cattle products, 199 
Dairy products 
Fluorometric method for measuring alkaline phosphatase in milk, 1047 
Nisin resistance of dairy L. monocytogenes, 2383 
Problems with Petrifilm enumeration, 1506 
Debaryomyces hansenii 
A chromogenic medium for D. hansenii from foods, 808 
Decontamination 
Decontaminating chicken breasts, 534 
On-line hide decontamination, 265 
TSP against pathogenic and spoilage bacteria, 866 
Deep tissues 
Microbiology of tenderized beef, 796 
Defect detection 
Terahertz technique to detect microleak defects, 833 
Dehydrated 
E. sakazakii survival in infant formula, 1900 
Dehydration 
Influence of blanching on Salmonella on dried potato slices, 2587 
AsigB 
o® and L. monocytogenes surface attachment, 311 
Detection 
Detection of botulinum toxin in foods, 1256 
Detection of Shigella by FTA-PCR, 1606 
Enterobacter sakazakii real-time PCR, 1623 
Immunoelectrochemical detection of E. coli, 146 
Isolation of thermotolerant Campylobacter from poultry, 616 
Multiplex PCR for simultaneous detection of pathogens, 551 
Real-time PCR Enterobacter sakazakii detection, 59 
Detection efficiency 
Low efficiency of candling for nematode detection, 828 





2738 SUBJECT INDEX 


Detection media 

Presumptive Alicyclobacillus on oranges, 2196 
Detection methods 

Rapid detection of Enterobacter sakazakii, 64 
Diarrhea 

Colonic spirochetosis, 1525 
Diarrheagenic Escherichia coli 

STEC enrichment comparison, 1593 
Dietary intake 

Dietary intake of PAHs in a Spanish population, 2190 
Differential scanning calorimetry 

DSC of chemically treated E. coli, 487 
Direct-fed microbials 

Lactobacillus acidophilus NP51 intervention for E. coli 0157 in cattle, 6 
Diversity 

Prevalence of Campylobacter in pigs, 722 
DNA damage 

DNA comet assay for cold chain monitoring, 1414 
DNA extraction 

Rapid PCR-based method for the detection of animal material, 2651 
DNA purification 

Detection of Campylobacter in foods by real-time PCR, 2131 
Docosahexaenoic acid 

Mercury and fatty acids in fish sandwiches, 633 
Dried potatoes 

Influence of blanching on Salmonella on dried potato slices, 2587 
Drug residues 

Marbofloxacin residues in rabbit, 2480 
Drug resistance 

Drug resistance of Salmonella from a layer farm, 2030 
Dry cured ham 

Mycotoxins on dry cured ham, 1516 
Drying temperature 

Drying temperature effect on kernel infection and aflatoxin, 1521 
Duodenum 

In vitro and ex vivo binding of aflatoxin by probiotics, 2470 
D-values 

Growth and survival of Arcobacter spp., 18 


Thermal resistance of Bacillus spores, 2362 


EDTA 

Reducing L. monocytogenes population in fresh-cut produce, 1381 
Eggs 

Quality and safety of chicken eggs, 2553 

Salmonella contamination of eggs and their use by caterers, 256 
Eggshell 

Characterization of Y. enterocolitica B2 O:9 from eggshell, 1812 

Thermoultrasonication of Salmonella Senftenberg, 841 
Eggshell strength 

Eggshell strength and Salmonella Enteritidis, 2035 
Eicosapentaenoic acid 

Mercury and fatty acids in fish sandwiches, 633 
Electrochemistry 

Immunoelectrochemical detection of E. coli, 146 
Electrolyzed oxidizing water 

Hide decontamination using ozonated and EO waters, 1393 
Electrolyzed water 

Disinfecting shell eggs with electrolyzed water, 986 

Inactivation of L. monocytogenes biofilms, 1375 
Electron beam 

Low-dose irradiation of beef carcasses, 666 


ELISA 


Evaluation of methods for screening for foodborne pathogens, 2637 
Food safety and immunodiagnostics, 1294 
Emmer 


Natural mycotoxin occurrence in farro, 416 

Encapsulation 
Efficacy of encapsulated eugenol against pathogenic bacteria, 1359 
Growth inhibition by encapsulated essential oils, 2559 


J. Food Prot., Vol. 68, No. 12 


Endive 
Endive packaging and natural microbial growth, 1020 
Enrichment 
Isolation of thermotolerant Campylobacter from poultry, 616 
Enrofloxacin 
Drug residues vary between muscle tissues, 2217 
Enteric bacteria 
Salmonella and aquacultured shrimp, 2527 
Enteric virus 
Virus attachment to lettuce, 2112 
Enterobacter aerogenes 
Histamine production by E. aerogenes in fish, 1690 
Minimum leak size determination for polymeric trays, 2376 
Enterobacteriaceae 
Hide decontamination using ozonated and EO waters, 1393 
Microbiology of shell egg processing, 2367 
Sheil sampling methods for shell eggs, 2144 
Enterobacterial repetitive intergenic consensus (ERIC)-PCR 
Physiological attributes of E. coli, 2447 
Enterobacter sakazakii 
Aspects promoting environmental persistence of E. sakazakii, 2287 
Enterobacter sakazakii real-time PCR, 1623 
E. sakazakii survival in infant formula, 1900 
Fate of E. sakazakii in fresh products and juice, 
Microbial quality of traditional drinks, 773 
Rapid detection of Enterobacter sakazakii, 64 
Real-time PCR Enterobacter sakazakii detection, 59 
Enterococcus 
Antibiotic-resistant enterococci in swine production chain, 955 
Enterohemorrhagic Escherichia coli 
Sensitivity of MRU methods for E. coli 0157:H7 recovery, 2264 
Enteroinvasive Escherichia coli 
Molecular differentiation between EIEC and Shigella spp., 239 
Enteropathogens 
Bifidobacterium adhesion and exclusion of enteropathogens, 2672 
Enterotoxigenicity 
C. perfringens in Mexican foods, 331 
Enterotoxin 
Bacillus cereus, 636 
Enterotoxin detection 
ELISA for staphylococcal enterotoxin in food, 1264 
Enteroviruses 
Virus detection in oysters, 1853 
Enumeration 
E. coli 0157 contamination of cattle during slaughter, 451 
E. coli 0157 on bovine hide, 660 
Salmonella contamination of cattle at slaughter, 1147 
Environmental samples 
Rapid detection of Enterobacter sakazakii, 64 
Environmental strains 
Characterization of V. vulnificus strains 
Enzyme-linked immunosorbent assay (ELISA) 
Bovine CNS tissue in liver sausages, 2178 
Comparison of antibodies against CNS tissue markers, 630 
Immunoassay for MBM detection, 1860 
Epidemiology 
Campylobacter in Thailand, 2519 
Prevalence and antimicrobial resistance of Campylobacter in pigs, 2402 
Salmonella and Lisieria in food in Italy, 1729 
Eprinomectin 
Depletion of eprinomectin residues in goat milk and dairy products, 
1097 
Escherichia coli 
Contamination and postchill carcass microbiology, 1340 
DSC of chemically treated E. coli, 487 
E. coli and Salmonella from hog manure in soil, 900 
E. coli in dairy cattle products, 199 
Fresh crab meat processing, 360 
Ground beef irradiation under modified atmosphere, 2567 
Immunoelectrochemical detection of E. coli, 146 





J. Food Prot., Vol. 68, No. 12 


Irrigation water quality, 1388 

MON versus SH as poultry carcass disinfectants, 758 
Nationwide baseline data collected by sponge sampling, 1848 
Pathogens on the external packaging of raw meat, 469 
Physiological attributes of E. coli, 2447 

Radiosensitivity of E. coliO157:H7 in the presence of oregano oil, 2571 
Safe use of noncomposted manure as fertilizer, 1134 

Shiga toxin-producing E. coli in beef cattle, 2224 

Turkey carcass sampling methods, 34 

UV inactivation of bacteria in apple cider, 1739 

Virus detection in oysters, 1853 


Escherichia coli 0157 


Characterization of typical and atypical E. coli from seafood, 2208 

E. coli 0157 contamination of cattle during slaughter, 451 

E. coli 0157:H7 detection method evaluation, 1566 

Economic cost of illness due to E. coli 0157, 2623 

Effect of growth promoters on E. coli 0157, 2411 
Immunochromatographic strip for E. coli 0157, 2140 

Lactobacillus acidophilus NP5\ intervention for E. coli 0157 in cattle, 6 
Polymyxin-ELISA for detection of E. coli 0157, 233 

Sensitivity of MRU methods for E. coli 0157:H7 recovery, 2264 


Escherichia coli 0157:H7 


Activity of H. brasiletto against EHEC, 1346 

Antibiotic resistance profiles of E. coli in Gaborone, Botswana, 403 

Detection of pathogens in alfalfa sprouts by PCR, 2256 

E. coli 0157:H7 organic acid adaptation, 673 

Efficacy of encapsulated eugenol against pathogenic bacteria, 1359 , 

Foodborne pathogens in cull dairy cattle, 927 

FSIS E. coli 0157:H7 testing in raw ground beef, 462 

Gaseous chlorine dioxide treatment of fresh and fresh-cut produce, 1176 

GFP cultures as controls in sample analyses, 680 

Growth inhibition by encapsulated essential oils, 2559 

Homogeneity of contamination in sprouting mung bean beds, 2510 

Identification of potential E. coli 0157:H7 surrogates, 2580 

Inactivation of E. coli and Salmonella in ground beef with LAB, 1587 

Inactivation of E. coli O157:H7 by UV radiation, 49 

Inactivation of E. coli O0157:H7 in apple juice, 1895 

Increased activity of essential oil components, 919 

In situ localization of E. coli O0157:H7 in food, 482 

Internalization of E. coli in spinach plants, 2506 

L. monocytogenes and E. coli in sauerkraut, 1367 

Low-dose irradiation of beef carcasses, 666 

Microbiological quality of fresh produce, 1840 

Microspheres as a bacterial surrogate, 870 

Monitoring E. coli 0157:H7 in feedlot cattle, 26 

Multiplex PCR for simultaneous detection of pathogens, 551 

Nonpathogenic surrogate strains for E. coli O0157:H7 and Salmonella, 
282 

On-line hide decontamination, 265 

Pathogen reduction in acidified foods, 305 

Pathogen survival in pesticides and on plants, 296 

PCR detection of E. coli 0157:H7 in ground beef, 225 

Reduction of E. coli O157:H7 on cabbage, 251 

Sampling methods for E. coli 0157:H7 in feedlot cattle, 1724 

Starvation-induced cryotolerance of E. coli, 1154 

Steak-associated E. coli O0157:H7, 1198 

STEC enrichment comparison, 1593 

Survival of Salmonella and E. coli 0157:H7 in chorizos, 2039 

TEM observations of E. coli in apple tissue, 216 

Thawing chicken and beef at room temperature, 1457 

Essential oil(s) 

Antimicrobial activity of rosemary SFE extracts, 790 

Increased activity of essential oil components, 919 

Efficacy of encapsulated eugenol against pathogenic bacteria, 1359 

Growth inhibition by encapsulated essential oils, 2559 


Ethanol 


Effect of ethanol on P. chrysogenum, 1203 
Eugenol 


Yeast inhibition with antimicrobial mixtures, 602 


SUBJECT INDEX 


Evaluation 

Evaluation of methods for screening for foodborne pathogens, 2637 
Ewe’s milk 

Sensor arrays for aflatoxin M1 detection, 1089 
Excision 

Experimental comparison of methods, 2163 

Sampling poultry carcass portions, 2718 

Turkey carcass sampling methods, 34 
Extracellular polysaccharide 

Aspects promoting environmental persistence of E. sakazakii, 2287 
Extrusion 

Extrusion and allergenic peanut proteins, 1712 


Farms 

Microorganisms as milk hygiene indicators, 764 

Yersinia enterocolitica in pigs, 850 
Farrow-to-finish pig herds 

Genotype distribution of Salmonella in pig herds, 2012 
Fattening pigs 

Yersinia enterocolitica in pigs, 850 
Fatty acids 

Effect of fatty acids on peanut aflatoxin contamination, 126 
Fecal contamination 

Contamination and postchill carcass microbiology, 1340 
Feed 

Detection of DNA in feeds and fish meals, 1217 

Salmonella in salmon, 1336 
Feedlot cattle 

Monitoring E. coli 0157:H7 in feedlot cattle, 26 

Sampling methods for E. coli 0157:H7 in feedlot cattle, 1724 
Feline calicivirus 

Pressure inactivation of feline calicivirus, 2389 
Fermentation 

Mycotoxin reduction in fermented maize meal, 2095 
Fermented sausage 


Improvement of hygiene and safety of slightly fermented sausages, 
2341 


Interactions between Listeria and functional sausage starter cultures, 
2078 
Fertilizer 
Safe use of noncomposted manure as fertilizer, 1134 
Figs 
Toxins in Turkish dried figs, 1512 
Filtration 
Detection of Shigella by FTA-PCR, 1606 
Fingerroot 
Antimicrobial effect of Thai spices, 2054 
Fish 
Biogenic amine index to evaluate hake freshness, 2433 
Characterization of typical and atypical E. coli from seafood, 2208 
Identification of histamine-producing bacteria in fish, 1676 
L. monocytogenes in salmon processing, 1635 
Survival of A. simplex during freezing processing, 1441 
TEQ in fish tissue, 2679 
Volatile and biogenic amines in salt-ripened anchovies, 1683 
Fish fillets 
Low efficiency of candling for nematode detection, 828 
Fish peptone 
Carnobacteria inhibit L. monocytogenes from smoked fish, 2068 
Fish products 
Fish species identification by mtDNA, 421 
Identical L. monocytogenes pulsotypes in fish, 1228 
Fish sandwich 
Mercury and fatty acids in fish sandwiches, 633 
flaA o?8 promoter 
Probiotics inhibit C. jejuni, 2295 
Flavorings 
Survival of S. aureus in Siirk cheese, 1487 





2740 SUBJECT INDEX 


Flesh 
Cadmium in cephalopods, 577 
Flexible plastic package 
Terahertz technique to detect microleak defects, 833 
fliC gene 
PCR for Salmonella enterica Choleraesuis, 1575 
Flow cytometry 
Probiotic bacteria and platelet aggregation, 2459 
Fluorescence 
Quantum dot fluorescence for detection of Salmonella, 1241 
Fluorescent microspheres 
Microspheres as a bacterial surrogate, 870 
Fluorometric 
Fluorometric method for measuring alkaline phosphatase in milk, 1047 
Fluoroquinolone(s) 
Drug residues vary between muscle tissues, 2217 
Marboflioxacin residues in rabbit, 2480 
Food 
Bacteriophages and food safety, 426 
Dietary intake of PAHs in a Spanish population, 2190 
Risk assessment of food bioterrorism, 1302 
Foodborne 
PulseNet USA STEC O157, 1926 
Foodborne disease(s) 
Consumer food safety knowledge and behavior, 2631 
Giardia contamination in mussels for human consumption, 1702 
Raw meat consumption in Germany, 785 
Salmonella and Listeria in food in italy, 1729 
Foodborne illness 
Beliefs about sources of gastrointestinal illness, 2184 
Economic cost of illness due to E. coli 0157, 2623 
Survival of Listeria monocytogenes in chorizos, 324 
Survival of Salmonella and E. coli 0157:H7 in chorizos, 2039 
Foodborne outbreak 
International salmonellosis outbreak associated with raw almonds, 191 
Shigella boydii—tole of rpoS and adiA in acid stress response, 521 
Foodborne pathogens 
Biopreservatives and HHP in cooked ham, 173 
Identification of foodborne pathogens on selective media, 2278 
Molecular identification of foodborne agents of bioterrorism, 1271 
Quantifying the robustness of a predictive microbial growth model, 
2310 
Shrimp bacteria, 2395 
Foodborne terrorism 
Introduction to workshop, 1253 
Food chain 
Antibiotic-resistant enterococci in swine production chain, 955 
Food contact surfaces 
Antimicrobial activity of nisin adsorbed to food contact surfaces, 1012 
Food-grade additives 


Biocontrol agents and additives protect stored apples from P. expansum, 
2100 


Food handling 
Consumer food safety knowledge and behavior, 2631 
Effectiveness of food hygiene training, 2439 
Food hygiene 
Domestic food safety, 1421 
Effectiveness of food hygiene training, 2439 
Raw meat consumption in Germany, 785 
Food industry 
Assessing membrane treatment of process water, 801 
Food-manufacturing environment 
Stress and sanitizer resistance, 1659 
Food microbial ecology 
Salmonella biofilm, 2149 
Food pathogen 
S. enterica serotypes isolated from chicken meat, 2702 
Food poisoning 
Bacillus cereus, 636 


J. Food Prot., Vol. 68, No. 12 


Food safety 
Biocontrol by bacteriophages, 1102 
CFD analysis for process impact assessment, 366 
C. perfringens in Mexican foods, 331 
E. coli in dairy cattle products, 199 
Food safety and immunodiagnostics, 1294 
Human health risks and costs attributed to Salmonella in nork, 1788 
Meta-analysis of consumer behaviors, 1884 
Natural mycotoxin occurrence in farro, 416 
Organic acid salts for control of L. monocytogenes, 499 
Predictive modeling of Listeria monocytogenes, 2326 
Preslaughter resting on transport trailer, 1720 
Salmonella contamination of eggs and their use by caterers, 256 
Seed and sprout safety, 1648 
S. enterica serotypes isolated from chicken meat, 2702 
Shiga toxin—producing E. coli in beef cattle, 2224 
Food safety education 
Educational intervention to promote food thermometer use, 1874 
Food safety objectives 
Risk-based approach to reducing listeriosis, 1932 
Food spoilage 
A chromogenic medium for D. hansenii from foods, 808 
Biocontrol by bacteriophages, 1102 
Oregano versus food-contaminant fungi, 2713 
Food surveillance 
Salmonella and Listeria in food in Italy, 1729 
Food thermometer use 
Educational intervention to promote food thermometer use, 1874 
Frankfurters 
CPC treatment of frankfurters to reduce L. monocytogenes, 1823 
Organic acid salts for control of L. monocytogenes, 499 
Predictive modeling of Listeria monocytogenes, 2326 
Franks 
Pasteurization packaging of RTE foods, 507 
Free range 
Salmoneila in free-range chickens, 2451 
Fresh cut 
Total bacterial count and ATP values of fresh-cut melons, 2427 
Fresh-cut fruit 
Identifying microbial volatile organic compounds for fungi detection, 
1211 
Fresh fish 
Effect of ozone on fish shelf life, 778 
Freshness 
Preservation of mullet using MAP, 2201 
Fresh produce 
Microbial water quality standards for irrigation, 913 
Microbiological quality of fresh produce, 1840 
Preharvest survival of pathogens on produce surfaces, 1352 
Reducing L. monocytogenes population in fresh-cut produce, 
Salmonella isolated from water, equipment, and produce, 70 
Fresh sausage 
Storage of fresh sausages, 2686 
Fruit 
Fate of E. sakazakii in fresh products and juice, 2541 
Fruit juice 
Inactivation of E. coli 0157:H7 by UV radiation, 49 
FTA 
Detection of Shigella by FTA-PCR, 1606 
Fumonisin B, 
Mycotoxin reduction in fermented maize meal, 2095 
Fumonisins 
Fusarium spp. growth and fumonisin production, 1054 
Fungi 
Effect of ethanol on P. chrysogenum, 1203 
Natural mycotoxin occurrence in farro, 416 
Fusarium 
Fusarium spp. growth and fumonisin production, 1054 
Treating Fusarium in malting barley, 1236 
Fusarium verticillioides 
Drying temperature effect on kernel infection and aflatoxin, 1521 





J. Food Prot., Vol. 68, No. 12 


Gamma irradiation 
Edible coating, MAP, and y-irradiation applied to peeled minicarrots, 
353 
Inactivation of pathogen in seafood by gamma irradiation, 396 
Irradiated cabbage and cucumbers, 105 


Kinetic models to describe inactivation of Vibrio spp., 292 


Radiosensitivity of E. coli O157:H7 in the presence of oregano oil, 2571 


Gas chromatography/mass spectrometry 
Identifying microbial volatile organic compounds for fungi detection, 
1211 
Gastrointestinal illness 
Beliefs about sources of gastrointestinal illness, 2184 
Gastropod 
Tetrodotoxin in a marine gastropod in Taiwan, 1696 
Geese 
Nationwide baseline data collected by sponge sampling, 1848 
Gelatin 
Bovine species detection and quantitation in edible gelatin, 2420 
Gene cassettes 
AMR genotypic traits in an integrated population of humans and swine, 
2693 
Gene expression 
Starvation-induced cryotolerance of E. coli, 1154 
Genetic toxicity 
Acute and genetic toxicity, 581 
Gene transfer 
Antibiotic resistance in pasteurized milk, 347 
Germany 
Salmonellosis outbreak, 273 
Germination 
Effect of ethanol on P. chrysogenum, 1203 
Treating Fusarium in malting barley, 1236 
Giardia sp. 
Giardia contamination in mussels for human consumption, 1702 
Ginger 
Antimicrobial effect of Thai spices, 2054 
Glial fibrillary acidic protein 
Bovine CNS tissue in liver sausages, 2178 
GFAP and MBP as markers for bovine central nervous tissue, 823 
Gloves 
Safe handling of food, 187 
(-Glucuronidase 
A chromogenic medium for D. hansenii from foods, 808 
Goat 
Depletion of eprinomectin residues in goat milk and dairy products, 
1097 
Goat’s milk 
L. monocytogenes and UV-irradiated goat’s milk, 2212 
Granulometry 
Thermal decontamii:.:tion of powders, 1041 
Grapes 
Influence of pH on OTA production by A. carbonarius, 1435 
Green coffee 
Ecophysiology of Aspergillus ochraceus, 133 
Green fluorescent protein 
Survival of Salmonella on Italian parsley, 687 
Green fluorescent protein cultures 
GFP cultures as controls in sample analyses, 680 
Green onions 
Detection of C. parvum on produce using a viral capsid antigen, 1093 
Ground beef 
E. coli O157:H7 detection method evaluation, 1566 
FSIS E. coli 0157:H7 testing in raw ground beef, 462 
Ground beef irradiation under modified atmosphere, 2567 
Inactivation of E. coli and Salmonella in ground beef with LAB, 1587 
PCR detection of E. coli O157:H7 in ground beef, 225 
Growth 
Fusarium spp. growth and fumonisin production, 1054 
Refrigerating delayed shipment and detection of Salmonella, 1581 
Validation of models for growth of Salmonella, 2606 


SUBJECT INDEX 


Growth characteristics 
Nonpathogenic surrogate strains for E. coli O0157:H7 and Salmonella, 
282 
Growth promoters 


Effect of growth promoters on E. coli 0157, 2411 


Ham salad 

Behavior of Listeria monocytogenes in prepared salads, 1628 
Hazard analysis critical control point (HACCP) 

Identification of histamine-producing bacteria in fish, 1676 

Microbiological guidelines for smaller businesses, 139 
Head space analysis 

Sensor arrays for aflatoxin M1 detection, 1089 
Health protection 

S. enterica serotypes isolated from chicken meat, 2702 
Heat inactivation 

Predicting nonisothermal inactivation, 736 
Heating menstrum 

Spore resistance to heat in different media, 751] 
Heat injured 

Thermal resistance of stressed Salmonella in turkey, 942 
Heat resistance 

Heat resistance of Yersinia enterocolitica, 1081 
Heat-treated meat products 

GFAP and MBP as markers for bovine central nervous tissue, 823 
Heat treatment 

Destruction of L. monocytogenes in sturgeon caviar, 512 

Thermoultrasonication of Salmonella Senftenberg, 841 
Helicobacter P\ lori 

Detection of H. pylori in sheep milk by MT-PCR, 2136 
Hemolysin BL 

Bacillus cereus, 636 
Hepatitis A virus (HAV) 

Inactivation of HAV in produce, 1748 

Microbial water quality standards for irrigation, 913 

Preharvest survival of pathogens on produce surfaces, 1352 
Hepatopancreas 

Cadmium in cephalopods, 577 
Herbs 

Survival of S. aureus in Siirk cheese, 1487 
4-Hexylresorcinol 

Deepwater pink shrimp using controlled atmosphere, 98 
Hide 

On-line hide decontamination, 265 
Hide classification 

E. coli 0157 on bovine hide, 660 
Hide intervention 

Hide decontamination using ozonated and EO waters, 1393 
High hydrostatic pressure 

Biopreservatives and HHP in cooked ham, 173 

Improvement of hygiene and safety of slightly fermented sausages, 

2341 

Yersinia in model cheese treated with high hydrostatic pressure, 528 
High-performance liquid chromatography 

Fate of OTA during rice cooking, 2107 
High pressure 

Pressure inactivation of feline calicivirus, 2389 
High-pressure liquid chromatography 

Patulin in apple juices, 610 

Toxins in Turkish dried figs, 1512 
High-pressure processing 

Inactivation of Listeria by high pressure and additives, 744 

Kinetic models to describe inactivation of Vibrio spp., 292 

Salmonella high-pressure inactivation model, 949 
High solids egg mixes 

Thermal inactivation of Salmonella, Listeria, and Staphylococcus, 703 
High-temperature short-time (HTST) process 

Thermal decontamination of powders, 1041 
Histamine 


Biogenic amine index to evaiuate hake freshness, 2433 





2742 SUBJECT INDEX 


Biogenic amines determination in bacterial cultures by TLC, 625 
Histamine production by E. aerogenes in fish, 1690 
Identification of histamine-producing bacteria in fish, 1676 
Multiplex PCR detection of lab producing biogenic amines, 874 
Volatile and biogenic amines in salt-ripened anchovies, 1683 
Homestyle chicken 
Minimum leak size determination for polymeric trays, 2376 
Honeydew 
Total bacterial count and ATP values of fresh-cut melons, 2427 
Horticultural pesticides 
Pathogen survival in pesticides and on plants, 296 
Human 
Campylobacter in Thailand, 2519 
Listeria in human stool, 178 
Human health costs 
Human health risks and costs attributed to Salmonella in pork, 1788 
Human stool 
Listeria in human stool, 178 
Hybridization 
Cloth-based hybridization array system for botulinum toxin genes, 1477 
Hydrogen peroxide 
Inhibition of S. aureus by oleuropein, 1492 
Listeria biofilm elimination, 494 
Nonpathogenic surrogate strains for E. coli O157:H7 and Salmonella, 
282 
Treating Fusarium in malting barley, 1236 
Hydrophobicity 
Virulence of starved V. parahaemolyticus, 154 
Hydrostatic pressure 
Inactivation of HAV in produce, 1748 
Hygiene 
Microorganisms as milk hygiene indicators, 764 
Hygiene codes 
Microbiological guidelines for smaller businesses, 139 
Hypermutator 


Effect of growth promoters on E. coli 0157, 2411 


Ice immersion 
Ice treatment for V. vulnificus, 1192 
Ice storage 
Biogenic amine index to evaluate hake freshness, 2433 
IgA-positive B cell 
Immunoenhancing effects of L. fermentum PL9005, 571 
Immersion chilling 
Contamination and postchill carcass microbiology, 1340 
Immobilized metal affinity chromatography (IMAC) 
Immunodetection of Listeria monocytogenes, 728 
Immunoassay 
Detection of botulinum toxin in foods, 1256 
Immunoassay for Salmonella Typhimurium in pouliry products, 1799 
In situ sample cleanup, 2169 
Immunoblot 


Detection of C. parvum on produce using a viral capsid antigen, 1093 
Immunochemistry 


Commercial test kit for detecting animal proteins in feed, 2656 
Immunochromatographic strip 

Immunochromatographic strip for E. coli 0157, 2140 
Immunodiagnostics 

Food safety and immunodiagnostics, 1294 
Immunoenhancing effect 

Immunoenhancing effects of L. fermentum PL9005, 571 
Immunofluorescence antibody test 

Giardia contamination in mussels for human consumption, 1702 
Immunomagnetic beads 

Immunoelectrochemical detection of E. coli, 146 
Immunomagnetic separation 

Detection of Salmonella in foods using IMS and real-time PCR, 557 

Quantum dot fluorescence for detection of Salmonella, 1241 
Impedance 

Behavior of bacteria on wood crates, 80 


J. Food Prot., Vol. 68, No. 12 


Inactivation 
In-vessel food waste composting, 589 
Pressure inactivation of feline calicivirus, 2389 
Inactivation kinetic models 
Kinetic models to describe inactivation of Vibrio spp., 292 
Inactivation kinetics 
Inactivation of Y. enterocolitica by chlorine, 1816 
Inactivation rates 
Coliphage PRD-1 survival in soil, 2118 
India 
Characterization of typical and atypical E. coli from seafood, 2208 
Indicator(s) 
identification of potential E. coli O157:H7 surrogates, 2580 
Microorganisms as milk hygiene indicators, 764 
Infant formula 
E. sakazakii survival in infant formula, 1900 
Rapid detection of Enterobacter sakazakii, 64 
Real-time PCR Enterobacter sakazakii detection, 59 
Infection 
Wieners and virulence of L. monocytogenes, 597 
Inhibition 
Advances in microbial inactivation testing and modeling, 1664 
Efficacy of encapsulated eugenol against pathogenic bacteria, 1359 
Growth inhibition by encapsulated essential oils, 2559 
Injury 
Factors for recovery of heat-injured Salmonella Enteritidis, 932 
Inoculated poultry 
Isolation of thermotolerant Campylobacter from poultry, 616 
In-pack thermal processing 
Extended study on single and multicomponent TTI capabilities, 384 
In situ .ocalization 
In situ localization of E. coli O157:H7 in food, 482 
intact egg 
Thermoultrasonication of Salmonella Senftenberg, 841 
Integrons 
AMR genotypic traits in an integrated population of humans and swine, 
2693 
Multidrug-resistant P. mirabilis, 1408 
Internalin B (InIB) 
Immunodetection of Listeria monocytogenes, 728 
Internalization 
Internalization of E. coli in spinach plants, 2506 
Intervention 
On-line hide decontamination, 265 
Intracloacal inoculation 
Salmonella in broiler chickens, 2698 
invA 
Virulence characteristics of Salmonella isolates, 845 
In vitro digestion 
Extrusion and allergenic peanut proteins, 1712 
Iron III chloride 
Oxidative compounds and thermotolerance in E. coli 0157:H7, 2443 
Irradiation 
Inactivating L. monocytogenes with irradiation treatments, 318 
Low-dose irradiation of beef carcasses, 666 
Vitamin E and radiation resistance of L. monocytogenes, 1159 
Irrigation water 
Irrigation water quality, 1388 
Microbial water quality standards for irrigation, 913 
Salmonella isolated from water, equipment, and produce, 70 
Isoelectric point 
Virus attachment to lettuce, 2112 
Isolation 
Evaluation of CSPM, 621 
Isotherms 


Antimicrobial activity of nisin adsorbed to food contact surfaces, 1012 


Japan 
Incidence of Listeria monocytogenes in raw seafood, 411 
Patulin in apple juices, 610 





J. Food Prot., Vol. 68, No. 12 


Juice(s) 
Decontaminating chicken breasts, 534 
Fate of E. sakazakii in fresh products and juice, 2541 
Stability of bacteriocin AS-48 in vegetable foods, 2085 
UV inactivation of bacteria in apple cider, 1739 

Jujube fruit 
Biocontrol efficacy of yeasts combined with silicon, 544 


Kernel infection 

Drying temperature effect on kernel infection and aflatoxin, | 
Kimbab 

Inactivation of pathogen in seafood by gamma irradiation, 396 
Kimchi 


521 


Characterization of a bacteriocin from Micrococcus sp., 157 
Kinetics 

Ultrasound treatment of L. monocytogenes, 2333 
Klebsiella pneumoniae 

Multidrug-resistant K. pneumoniae, 2022 
Korea 

Fate of AFB, during rice cooking, 1431 


B-Lactamase 
Multidrug-resistant K. pneumoniae, 2022 
Lactic acid 
Destruction of L. monocytogenes in sturgeon caviar, 512 
Immunoenhancing effects of L. fermentum PL9005, 571 
Lactic acid bacteria 
Bacteriocin producers and Lactobacillus helveticus, 1026 
Fate of E. sakazakii in fresh products and juice, 2541 
Inactivation of E. coli and Salmonella in ground beef with LAB, 1587 
Multiplex PCR detection of lab producing biogenic amines, 874 
Mycotoxin reduction in fermented maize meal, 2095 
Lactobacillus 
In vitro and ex vivo binding of aflatoxin by probiotics, 2470 
Potential probiotic bacterium in washed-curd goat’s cheese, 2665 
Probiotic bacteria and platelet aggregation, 2459 
Lactobacillus acidophilus 
Lactobacillus acidophilus NPS51 intervention for E. coli 0157 in cattle, 6 
Lupin RFOs as prebiotics, 1246 
Lactobacillus curvatus 
Interactions between Listeria and functional sausage starter cultures, 
2078 
Lactobacillus fermentum PL9005 
Immunoenhancing effects of L. fermentum PL9005, 5 
Lactobacillus paracasei subsp. paracasei 
Molecular typing of antifungal lactobacilli, 111 
Lactobacillus sakei 
Interactions between Listeria and functional sausage starter cultures, 
2078 
Lactoperoxidase system 
Effect of lactoperoxidae on disease in mangoes, 1497 
Evaluation of LPS treatment, 1671 
Lairage 
Salmonella detection in market swine, 246 
Lamb 
Rapid PCR-based method for the detection of animal material, 2651 
Lateral flow 
Commercial test kit for detecting animal proteins in feed, 2656 
Lauric acid 
Microbicidal activity of TPP and fatty acids, 1462 
Laver roll 
Inactivation of pathogen in seafood by gamma irradiation, 396 
Layer chicken 
Drug resistance of Salmonella from a layer farm, 2030 
Leak sizes 
Minimum leak size determination for polymeric trays, 2376 
Lectin 
Removal of biofilm using alkali, 277 
Lettuce 
Aerosolized peroxyacetic acid as a sanitizer of lettuce, 1743 
Fate of E. sakazakii in fresh products and juice, 2541 


SUBJECT INDEX 2743 


Gaseous chlorine dioxide treatment of fresh and fresh-cut produce, 1176 
Virus attachment to lettuce, 2112 
Lightly fermented cabbage 
Prewashing reduces pathogenic bacteria in fermented chinese cabbage, 
999 
Lipopolysaccharide 
Polymyxin-ELISA for detection of E. coli 0157, 233 
Liquefaction 
Problems with Petrifilm enumeration, 1506 
Liquid hog manure 
E. coli and Salmonella from hog manure in soil, 900 
Listeria 
Elimination of Listeria monocytogenes using ionizing radiation, 164 
Inhibition of Listeria by vanillin, 1472 
Interactions between Listeria and functional sausage starter cultures, 
2078 
L. monocytogenes in U.S. milk, 973 
Pathogen reduction in acidified foods, 305 
Stress and sanitizer resistance, 1659 
UV inactivation of bacteria in apple cider, 1739 
Vitamin E and radiation resistance of L. monocytogenes, 1159 
Wieners and virulence of L. monocytogenes, 597 
Listeria monocytogenes 
Antimicrobial effect of Thai spices, 2054 
Behavior of L. monocytogenes during the cold-smoking process of 
salmon, 85 
Behavior of Listeria monocytogenes in prepared salads, 1628 
Biopreservatives and HHP in cooked ham, 173 
Campylobacter and L. monocytogenes in poultry products, 1903 
Carnobacteria inhibit L. monocytogenes from smoked fish, 2068 
Control of L. monocytogenes in commercial RTE meat products, 991 
Control of L. monocytogenes on turkey frankfurters, 855 
CPC treatment of frankfurters to reduce L. monocytogenes, 1823 
CPC treatment of roast beef to reduce L. monocytogenes, 2349 
Destruction of L. monocytogenes in sturgeon caviar, 512 
Disinfecting shell eggs with electrolyzed water, 986 


Etficacy of encapsulated eugenol against pathogenic bacteria, 1359 


Gaseous chlorine dioxide treatment of fresh and fresh-cut produce, 1176 


Growth inhibition by encapsulated essential oils, 2559 

Hot-water pasteurization of packaged RTE meats, 2059 

Identical L. monocytogenes pulsotypes in fish, 1228 

Immunodetection of Listeria monocytogenes, 728 

Improvement of hygiene and safety of slightly fermented sausages, 
2341 

Inactivating L. monocytogenes with irradiation treatments, 318 

Inactivation of Listeria by high pressure and additives, 744 

Inactivation of L. monocytogenes biofilms, 1375 

Incidence of Listeria monocytogenes in raw seafood, 411 

Listeria biofilm elimination, 494 

Listeria biofilms, 92 

Listeria in a poultry plant, 980 

Listeria in human stool, 178 

L. monocytogenes and E. coli in sauerkraut, 1367 

L. monocytogenes and UV-irradiated goat’s milk, 2212 

L. monocytogenes in salmon processing, 1635 

L. monocytogenes in U.S. milk, 973 

L. monocytogenes survival in pickles, 2356 

Lysozyme fiims and coatings for L. monocytogenes inhibition, 2317 

Microbiological quality of fresh produce, 1840 

Multiplex PCR assay for major L. monocytogenes serovars, 2648 

Multiplex PCR for L. monocytogenes, 1907 

Multiplex PCR for simultaneous detection of pathogens, 551 

Nisin resistance of dairy L. monocytogenes, 2383 

Organic acid salts for control of L. monocytogenes, 499 

Pasteurization of roe for Listeria control, 1641 

Pasteurization packaging of RTE foods, 507 

Pathogen survival in pesticides and on piants, 296 

Predicting nonisothermal inactivation, 736 

Predictive modeling of Listeria monocytogenes, 2326 





2744 SUBJECT INDEX 


Pre-RTi-PCR strategies for quantification of L. monocytogenes in salm- 
on, 1467 


Quantifying the robustness of a predictive microbial growth model. 


2310 
Reducing L. monocytogenes population in fresh-cut produce, 1381] 
Risk-based approach to reducing listeriosis, 1932 
Safety-based date labels for refrigerated ready-to-eat foods, 1761 
o® and L. monocytogenes surface attachment, 311 
Simplified detection of Listeria by PCR and RT-PCR, 407 
Subtyping L. monocytogenes with rep-PCR, 2707 
Survival of Listeria monocytogenes in chorizos, 324 
Thermal inactivation of Salmonella, Listeria, and Staphylococcus, 703 
PSP against pathogenic and spoilage bacteria, 866 
Ultrasound treatment of L. monocytogenes, 2333 
Litsea cubeba oil 

Acute and genetic toxicity, 581 
Liver sausage 

Bovine CNS tissue in liver sausages, 2178 
Livestock 

Campylobacter in Thailand, 2519 
Low temperature 

Evaluation of Pichia anomala growth, 562 
Low temperature control 

Microbial sensor for monitoring temperature changes of food, 182 
Luminescence 

Probiotics inhibit C. jejuni, 2295 
Lupins 

Lupin RFOs as prebiotics, 1246 
Luria-Bertani broth 

Expression of cold shock proteins and genes by Y. enterocolitica, 2454 
Lysis buffer 

Simplified detection of Listeria by PCR and RT-PCR, 407 
Lysozyme 
monocytogenes inhibition, 2317 


Lysozyme films and coatings for L. 


Macrolides 
Antibiotic resistance in pasteurized milk, 347 
Mad cow disease 
Immunoassay for MBM detection, 1860 
Magnetic nanoparticles 
Magnetic nanoparticle-antibody conjugates separate FE. coli in beef, 
1804 
Mahimahi 
Identification of histamine-producing bacteria in fish, 1676 
Malting barley 


> 


Treating Fusarium in malting barley, 1236 


Manganese 
Spore formation by Bacillus cereus in broth, 1734 
Mango 
Effect of lactoperoxidae on disease in mangoes, 1497 
Evaluation of LPS treatment, 1671 
Marbofloxacin 
Marbofloxacin residues in rabbit, 2480 
Marinate 
Marinated anchovies and Anisakis, 1066 
Marine fish 
Preservation of mullet using MAP, 2201 
Mathematical model 
Behavior of Listeria monocytogenes in prepared salads, 1628 
Mayonnaise 
Behavior of Listeria monocytogenes in prepared salads, 1628 
Meat 
Assessment of a Western blot assay for detection of CNS tissue, 1706 
Evaluation of methods for screening for foodborne pathogens, 2637 
Experimental comparison of methods, 2163 
Identification of potential E. coli O0157:H7 surrogates, 2580 
Pathogens on the external packaging of raw meat, 469 
Salmonella contamination in retail meats and shrimps in Vietnam, 1077 
Meat and bone meal 
Immunoassay for MBM detection, 1860 


J. Food Prot., Vol. 68, 


Rapid PCR-based method for the detection of animal material, 2651 
Meat products 
Problems with Petrifilm enumeration, 1506 
Mechanical tenderizing 
Microbiology of tenderized beef, 796 
Medicinal plants 
Activity of H. brasiletto against EHEC, 1346 
Melanosis 
Deepwater pink shrimp using controlled atmosphere, 98 
Membrane integrity 
Assessing membrane treatment of process water, 801 
Membrane lipids 
E. coli 0157:H7 organic acid adaptation, 673 
Mercury 
Analysis of mercury, 879 
Mercury and fatty acids in fish sandwiches, 633 
Meta-analysis 
Meta-analysis of consumer behaviors, 1884 
Method(s) 
E. coli 0157:H7 detection method evaluation, 1566 
Evaluation of methods for screening for foodborne pathogens, 2637 
Sensitivity of MRU methods for E. coli 0157:H7 recovery, 2264 
Shell sampling methods for shell egzs, 2144 
Mexican food 
C. perfringens in Mexican foods, 331 
Mice 
Wieners and virulence of L. monocytogenes, 597 
Micellar electrokinetic capillary chromatography (MECC) 
Study of fungal contamination in smoked paprika, 815 
Micelles 
Efficacy of encapsulated eugenol against pathogenic bacteria, 1359 
Growth inhibition by encapsulated essential oils, 2559 
Microbeads 
Magnetic nanoparticle-antibody conjugates separate E. coli in beef, 
1804 
Microbial communities 
Effects of biocontrol inoculants on alfalfa microbial communities, 40 
Microbial contamination 
Microbiological quality of fresh produce, 1840 
Microbial decontamination 
Thermal decontamination of powders, 1041 
Microbial forensics 
Molecular identification of foodborne agents of bioterrorism, 1271 
Microbial growth 
Quantifying the robustness of a predictive microbial growth model, 
2310 
Microbial inactivation 
Microbial inactivation by pulsed electric fields, 1232 
Microbial model 
Quantifying robustness of an E. coli O157:H7 growth model, 2301 
Microbial quality 
Endive packaging and natural microbial growth, 1020 
Total bacterial count and ATP values of fresh-cut melons, 2427 
Microbial richness 
Effects of biocontrol inoculants on alfalfa microbial communities, 40 
Microbial safety 
Irradiated cabbage and cucumbers, 105 
Microbial sensor 
Microbial sensor for monitoring temperature changes of food, 182 
Microbicide 
Microbicidal activity of TPP and fatty acids, 1462 
Microbiological contamination 
Microbiology of tenderized beef, 796 
Microbiological food safety 
Microbiological guidelines for smaller businesses, 139 
Microbiological model 
Salmonella high-pressure inactivation model, 949 
Microbiological quality 
Microbiological quality of RTE food, 1654 


Storage of fresh sausages, 2686 





J. Food Prot., Vol. 68, No. 12 


Microbiological sampling 
Experimental comparison of methods, 2163 
Sampling poultry carcass portions, 2718 
Microbiological survey 
Pork carcass microbiological survey, 458 
Microbiological testing 
Microbiological testing of carcasses, 2155 
Microbiology 
Microbiological and aflatoxin evaluation of Brazil nut pods, 1060 
Microbiology of shell egg processing, 2367 
Micrococcin GOS 
Characterization of a bacteriocin from Micrococcus sp., 157 


Micrococcus sp. GOS 


Characterization of a bacteriocin from Micrococcus sp., 157 


Microflora 
Microflora on organically grown spring mix, 1143 
Microleak 
Terahertz technique to detect microleak defects, 833 
Microorganisms 
Refrigerating delayed shipment and detection of Salmonella, 1581 
Microorganisms as milk hygiene indicators, 764 
Milk 
Activation of Bacillus spores, 1484 
Depletion of eprinomectin residues in goat milk and dairy products, 
1097 
Detection of MAP in retail milk, 966 
Detection of Salmonella in foods using IMS and real-time PCR, 5: 
Expression of cold shock proteins and genes by Y. enterocolitica, 24: 
Fluorometric method for measuring alkaline phosphatase in milk, 104 
L. monocytogenes in U.S. milk, 973 
Microorganisms as milk hygiene indicators, 764 
Subtyping L. monocytogenes with rep-PCR, 2707 
Thermal resistance of Bacillus spores, 2362 
Milkfish 
Histamine production by E. aerogenes in fish, 1690 
Minimal processing 
Irradiated cabbage and cucumbers, 105 
Mini-VIDAS 
Incidence of Listeria monocytogenes in raw seafood, 411 
Mitochondrial DNA 
Detection of DNA in feeds and fish meals, 1217 
Model 
Effect of ethanol on P. chrysogenum, 1203 
Modeling 
Advances in microbial inactivation testing and modeling, 1664 
Model for C. perfringens during cooling, 336 


Pressure inactivation of feline calicivirus, 2389 


Quantifying the robustness of a predictive microbial growth model, 


2310 
Modelization 
Predicting nonisothermal inactivation, 736 
Modified atmosphere 
Clostridium botulinum in aseptic steamed rice, 1005 
Ground beef irradiation under modified atmosphere, 2567 
Storage of fresh sausages, 2686 


Modified atmosphere packaging 


Edible coating, MAP. and y-irradiation applied to peeled minicarrots, 


353 
Endive packaging and natural microbial growth, 1020 
Preservation of mullet using MAP, 2201 
Modified semisolid Rappaport-Vassiliadis (MSRV) agar 
Sample weight and Salmonella culture methods in pigs, 1073 
Mold(s) 
Antifungal activity of phosphates, 2475 
Effect of ethanol on P. chrysogenum, 1203 
Fate of E. sakazakii in fresh products and juice, 2541 
Gaseous chlorine dioxide treatment of small fruits, 1165 
Microbiological and aflatoxin evaluation of Brazil nut pods, 1060 
Study of fungal contamination in smoked paprika, 815 


SUBJECT INDEX 


Molecular identification 

Molecular identification of foodborne agents of bioterrorism, 127] 
Molecular profile 

Campylobacter in Thailand, 2519 
Molecular surveillance 

PulseNet USA STEC O157, 1926 
Molecular typing 

Characterization of Y. enterocolitica B2 O:9 from eggshell, 1812 
Monitoring devices 

Monitoring EF. coli O157:H7 in feedlot cattle, 26 
Monocaprylin 

Inactivation of E. coli O0157:H7 in apple juice, 1895 
Monochloramine 

MON versus SH as poultry carcass disinfectants, 758 
Monoclonal antibody 

Immunoassay for MBM detection, 1860 
Mouse lethal dose 

Detection of botulinum toxin in foods, 1256 
mRNA 

Bovine CNS tissue in liver sausages, 2178 
Multidrug resistance 

Multidrug-resistant K. pneumoniae, 2022 
Multidrug-resistant bacteria 

Multidrug-resistant P. mirabilis, 1408 
Multilayer film 

Microbial sensor for monitoring temperature changes of food, 182 
Multiplex PCR 

Multiplex PCR assay for Vibrio spp. identification, 150 

Multiplex PCR detection of lab producing biogenic amines, 874 

Multiplex PCR for B. cereus species, 2123 

Multiplex PCR for L. monocytogenes, 1907 

Multiplex PCR for simultaneous detection of pathogens, 551 
Multiplex PCR assay 

Multiplex PCR assay for major L. monocytogenes serovars, 2648 
Multiplex-touchdown PCR 

Detection of H. pylori in sheep milk by MT-PCR, 2136 
Mung bean 

Detrimental effects and survival of Salmonella on mung plants, 476 
Mung bean sprout 

Inactivating L. monocytogenes with irradiation treatments, 318 
Muropeptide 

Radiosensitivity of E. coli O157:H7 in the presence of oregano oil, 257 
Muscle tissues 


.17 


Drug residues vary between muscle tissues, 2 
Mycelial growth 

Ecophysiology of Aspergillus ochraceus, 133 
Mycobacterium avium subsp. paratuberculosis 

Detection of MAP in retail milk, 966 
Mycotoxin production 

Mycotoxins on dry cured ham, 1516 

Postharvest storage rot of Zingiber officinale by P. brevicompactum, 

607 

Mycotoxins 

Mycotoxins as weapons, 1285 

Natural mycotoxin occurrence in farro, 416 

Ochratoxin A in coffee by TLC, 1920 

Study of fungal contamination in smoked paprika, 815 
Myelin basic protein 

GFAP and MBP as markers for bovine central nervous tissue, 823 
Myristic acid 

Microbicidal activity of TPP and fatty acids, 1462 
Mytilus galloprovincialis 


Giardia contamination in mussels for human consumption, 1702 


NaC] 
Growth and survival of Arcobacter spp., 18 

Natural antimicrobials 
Advances in microbial inactivation testing and modeling, 1664 
Oregano versus food-contaminant fungi, 2713 

Naturally contaminated poultry 





2746 SUBJECT INDEX 


Isolation of thermotolerant Campylobacter from poultry, 616 
Natural products 
Activity of H. brasiletto against EHEC, 1346 
Nematode 
Internalization of E. coli in spinach plants, 2506 
Nematode larvae 
Low efficiency of candling for nematode detection, 828 
Neurotoxin 
Detection of botulinum toxin in foods, 1256 
Nisin 
Antimicrobial activity of nisin adsorbed to food contact surfaces, 1012 
Control of L. monocytogenes on turkey frankfurters, 855 
Destruction of L. monocytogenes in sturgeon caviar, 512 
Inactivation of Listeria by high pressure and additives, 744 
Reducing L. monocytogenes population in fresh-cut produce, 1381 
Nisin resistance 
Nisin resistance of dairy L. monocytogenes, 2383 
Nondestructive inspection 
Terahertz technique to detect microleak defects, 833 
Nonhemolytic enterotoxin 
Bacillus cereus, 636 
Nonintact 
Steak-associated E. coli O157:H7, 1198 
Nonisothermal 
Predicting nonisothermal inactivation, 736 
Nonthermal 
UV inactivation of bacteria in apple cider, 1739 
Norovirus 
Norovirus extraction from raspberries, 1923 
Norway 
Reduction in flock prevalence of Campylobacter spp. in broilers, 2220 
Nurmi 
Cultures for Salmonella control, 1222 
Nutrient availability 
Spore formation by Bacillus cereus in broth, 1734 
Nuts 


International salmonellosis outbreak associated with raw almonds, 191 


Ochratoxin A 
Ecophysiology of Aspergillus ochraceus, 
Fate of OTA during rice cooking, 2107 
Influence of pH on OTA production by A. carbonarius, 1435 
Ochratoxin A in coffee by TLC, 1920 
Toxins in Turkish dried figs, 1512 
Oleuropein 
Inhibition of S. aureus by oleuropein, 1492 
Oligonucleotide array 
Identification of foodborne pathogens on selective media, 2278 
Oligosaccharides 
Lupin RFOs as prebiotics, 1246 
Omega-3 fatty acids 
Mercury and fatty acids in fish sandwiches, 633 
Onion 
Gaseous chlorine dioxide treatment of fresh and fresh-cut produce, 1176 
Inactivation of HAV in produce, 1748 
Oral inoculation 
Salmonella in broiler chickens, 2698 
Orange juice 
Salmonella high-pressure inactivation model, 949 
Thermal resistance of Bacillus spores, 2362 
Oranges 
Presumptive Alicyclobacillus on oranges, 2196 
Oregano 
Oregano versus food-contaminant fungi, 2713 
Oregano oil 


Radiosensitivity of E. coliO157:H7 in the presence of oregano oil, 2571 


Organic 
Salmonella in free-range chickens, 2451 
Seed and sprout safety, 1648 

Organic acids 


J. Food Prot., Vol. 68, 


E. coli O157:H7 organic acid adaptation, 673 
Microbial inactivation by pulsed electric fields, 1232 
Organic acid salts 
Organic acid salts for control of L. monocytogenes, 499 
Predictive modeling of Listeria monocytogenes, 2326 
Organically grown produce 
Microflora on organically grown spring mix, 1143 
Organically grown spring mix 
Microflora on organically grown spring mix, 1143 
Outbreak 
Multiplex PCR assay for major L. monocytogenes serovars, 2648 
Steak-associated E. coli O157:H7, 1198 
Oxidative complex 
Oxidative compounds and thermotolerance in E. coli O157:H7, 2443 
Oxidative stress 
Oxidative compounds and thermotolerance in E. coli 0157:H7, 2443 
Oxygen absorber 
Endive packaging and natural microbial growth, 1020 
Oysters 
Combined biodepuration of oysters, 1188 
Ice treatment for V. vulnificus, 1192 
Kinetic models to describe inactivation of Vibrio spp., 292 
Virus detection in oysters, 1853 
Ozonated water 
Hide decontamination using ozonated and EO waters, 1393 
Ozone 
Effect of ozone on fish shelf life, 778 
Listeria biofilm elimination, 494 
Salmonella inactivation on shell eggs by ozone and UV, 711 
Treating Fusarium in malting barley, 1236 


Packaging 
Pasteurization packaging of RTE foods, 507 
Pathogens on the external packaging of raw meat, 469 
Storage of fresh sausages, 2686 
Paenibacillus 
Inhibition of Campylobacter by bacteriocins, 11 
Paenibacillus polymyxa 
Bacteriocin for Campylobacter control, 1450 
pagC 
Virulence characteristics of Salmonella isolates, 845 
Paprika 
Study of fungal contamination in smoked paprika, 815 
Parsley 
Survival of Salmonella on Italian parsley, 687 
Particulate food 
Industrial application of time-temperature integrators, 375 
Pasteurization 
Activation of Bacillus spores, 1484 
Fluorometric method for measuring alkaline phosphatase in milk, 1047 
Pasteurization of roe for Listeria control, 1641 
Pasteurization packaging of RTE foods, 507 
Spore resistance to heat in different media, 751 
UV inactivation of bacteria in apple cider, 1739 
Pasteurized milk 
Antibiotic resistance in pasteurized milk, 347 
L. monocytogenes in U.S. milk, 973 
Pathogen colonization control 
Bacteriocin for Campylobacter control, 1450 
Pathogen detection 
Chromogenic medium for detecting Vibrio parahaemolyticus, 1454 
Pathogen prevalence 
Foodborne pathogens in cull dairy cattle, 927 
Pathogen reduction 
Pathogen reduction in acidified foods, 305 
Pathogens 
Evaluation of methods for screening for foodborne pathogens, 2637 
International salmonellosis outbreak associated with raw almonds, 191 
In-vessel food waste composting, 589 
Microbiological quality of fresh produce, 1840 





J. Food Prot., Vol. 68, No. 12 


Prewashing reduces pathogenic bacteria in fermented chinese cabbage, 
999 
Patulin 
Patulin in apple juices, 610 
PCR 
Cloth-based hybridization array system for botulinum toxin genes, 1477 
Detection of DNA in feeds and fish meals, 1217 
Detection of pathogens in alfalfa sprouts by PCR, 2256 
Detection of Salmonella in foods using IMS and real-time PCR, 557 
Detection of Shigella by FTA-PCR, 1606 
E. coli 0157:H7 detection method evaluation, 1566 
Evaluation of methods for screening for foodborne pathogens, 2637 
Molecular differentiation between EIEC and Shigella spp., 239 
PCR for Salmonella enterica Choleraesuis, 1575 
Rapid PCR-based method for the detection of animal material, 2651 
Simplified detection of Listeria by PCR and RT-PCR, 407 
PCR detection 
Antibiotic-resistant enterococci in swine production chain, 955 
PCR detection of E. coli 0157:H7 in ground beef, 225 
PCR-restriction fragment length polymorphism (PCR-RFLP) 
Detection of crustacean DNA in food, 1866 
Peach 
Gaseous chlorine dioxide treatment of fresh and fresh-cut produce 
Peanut 
Extrusion and allergenic peanut proteins, 1712 
Pediocin 
Reducing L. monocytogenes population in fresh-cut produce, 1381] 
Penicillium 
Mycotoxins on dry cured ham, 1516 
Penicillium brevicompactum 
Postharvest storage rot of Zingiber officinale by P. brevicompactum, 
607 
Penicillium chrysogenum 
Effect of ethanol on P. chrysogenum, 1203 
Performance evaluation 
Validation of models for growth of Salmonella, 2606 
Peroxyacetic acid 
Biofilm of Bacillus cereus, 2614 
Petrescine 
Biogenic amine index to evaluate hake freshness, 2433 
Petrifilm 
Problems with Petrifilm enumeration, 1506 
pH 
Evaluation of Pichia anomala growth, 562 
Growth and survival of Arcobacter spp., 18 
Influence of pH on OTA production by A. carbonarius, 1435 
Philippines 
Aflatoxigenic fungi in Philippine rice, 120 
Phosphates 
Antifungal activity of phosphates, 2475 
Phytic acid 
Reducing L. monocytogenes population in fresh-cut produce, 
Pichia anomala 
Evaluation of Pichia anomala growth, 562 
Pickles 
L. monocytogenes survival in pickles, 2356 
Pig 
Prevalence and antimicrobial resistance of Campylobacter in pigs, 2402 
Pig herds 
Prevalence of Campylobacter in pigs, 722 
Pinhole leak 
Minimum leak size determination for polymeric trays, 2376 
Planktonic cells 
Listeria biofilm elimination, 494 
Plants 
Internalization of E. coli in spinach plants, 2506 
Microspheres as a bacterial surrogate, 870 


SUBJECT INDEX 


Platelet aggregation 

Probiotic bacteria and platelet aggregation, 2459 
Plating medium 

Evaluation of CSPM, 621 
Pods 

Microbiological and aflatoxin evaluation of Brazil nut pods, 1060 
Poisoning 

Tetrodotoxin in a marine gastropod in Taiwan, 1696 
Polished rice 

Fate of AFB, during rice cooking, 1431 

Fate of OTA during rice cooking, 2107 
Polychlorinated biphenyls (PCBs) 

TEQ in fish tissue, 2679 
Polycyclic aromatic hydrocarbons 

Dietary intake of PAHs in a Spanish population, 2190 
Polyester cloth 


Cloth-based hybridization array system for botulinum toxin genes, 1477 


Polymeric trays 
Minimum leak size determination for polymeric trays, 2376 
Polymyxin ELISA 
Polymyxin-ELISA for detection of E. coli 0157, 233 
Porcine 
Rapid PCR-based method for the detection of animal material, 2651 
Pork 
Belgian surveillance of Salmonella in meat, 2269 
Expression of cold shock proteins and genes by Y. enterocolitica, 2454 
Salmonellosis outbreak, 273 
Pork carcass 
Pork carcass microbiological survey, 458 
Pork processing 
Physiological attributes of E. coli, 2447 
Postharvest disease(s) 
Biocontrol agents and additives protect stored apples from P. expansum, 
2100 
Biocontrol efficacy of yeasts combined with silicon, 544 
Evaluation of LPS treatment, 1671 
Postharvest fungi 
Identifying microbial volatile organic compounds for fungi detection, 
1211 
Postharvest treatment 
Ice treatment for V. vulnificus, 1192 
Postpackaging pasteurization 
Hot-water pasteurization of packaged RTE meats, 2059 
Postprocess lethality treatment 
Pasteurization packaging of RTE foods, 507 
Potassium sorbate 
Reducing L. monocytogenes population in fresh-cut produce, 1381 
Potato salad 
Behavior of Listeria monocytogenes in prepared salads, 1628 
Poultry 
Belgian surveillance of Salmonella in meat, 2269 
Cultures for Salmonella control, 1222 
Evaluation of methods for screening for foodborne pathogens, 2637 
Prevalence of Campylobacter in pigs, 722 
Reduction in flock prevalence of Campylobacter spp. in broilers, 2220 
Simplified detection of Listeria by PCR and RT-PCR, 407 
TSP against pathogenic and spoilage bacteria, 866 
Poultry carcass portions 
Sampling poultry carcass portions, 2718 
Poultry processing 
Listeria in a poultry plant, 980 
Poultry processing plant 
Campylobacter and L. monocytogenes in poultry products, 1903 
Poultry products 
Campylobacter and L. monocytogenes in poultry products, 1903 
Powder 
Thermal decontamination of powders, 1041 
Power ultrasound 
Ultrasound treatment of L. monocytogenes 





2748 SUBJECT INDEX 


Pozole 
C. perfringens in Mexican foods, 331 
Precision 
Sampling uncertainties, 1306 
Predictive microbiology 
Quantifying robustness of an E. coli O157:H7 growth model, 2301 
Quantifying the robustness of a predictive microbial growth model, 
2310 
Validation of models for growth of Salmonella, 2606 
Predictive models 
Growth of C. perfringens in roast beef during exponential cooling, 2594 
Preharvest 
Human health risks and costs attributed to Salmonella in pork, 1788 
Preharvest survival of pathogens on produce surfaces, 1352 
Reduction in flock prevalence of Campylobacter spp. in broilers, 2220 
Preharvest food safety 
Lactobacillus acidophilus NP51 intervention for E. coli 0157 in cattle, 6 
Shiga toxin—producing bacteria from cattle environments, 1556 
Pre-PCR treatment 
Pre—RTi-PCR strategies for quantification of L. monocytogenes in salm- 
on, 1467 
Preservative 
Influence of a preservative in sponge cakes, 2465 
Preslaughter holding 
Preslaughter resting on transport trailer, 1720 
Prevalence 
E. coli 0157 contamination of cattle during slaughter, 451 
Listeria in human stool, 178 
Prevalence of Campylobacter in pigs, 722 
Salmonella contamination of cattle at slaughter, 1147 
Prevention 
Safe handling of food, 187 
Probiotic(s) 
Bacteriocin-like compounds from bifidobacteria, 1034 
Bifidobacterium adhesion and exclusion of enteropathogens, 2672 
Cultures for Salmonella control, 1222 
In vitro and ex vivo binding of aflatoxin by probiotics, 2470 
Potential probiotic bacterium in washed-curd goat’s cheese, 2665 
Probiotics inhibit C. jejuni, 2295 
Process control 
Microbiological testing of carcasses, 2155 
Processed meats 
CPC treatment of frankfurters to reduce L. monocytogenes, 1823 
Processing 
Fresh crab meat processing, 360 
Produce 
Gaseous chlorine dioxide treatment of fresh and fresh-cut produce, 1176 
Proliferation response 
Immunoenhancing effects of L. fermentum PL9005, 571 
Propionibacterium 
In vitro and ex vivo binding of aflatoxin by probiotics, 2470 
Propylene oxide 
Propylene oxide treatment of almonds, 1613 
Proteolysis 
Bacteriocin producers and Lactobacillus helveticus, 1026 
Proteus mirabilis 
Multidrug-resistant P. mirabilis, 1408 
Pseudomonas 
PSP against pathogenic and spoilage bacteria, 866 
Pseudomonas fluorescens 
Microbial inactivation by pulsed electric fields, 1232 
Pseudomonas fragi 
Volatiles of Pseudomonas fragi, 1399 
Pseudomonas putida 
Removal of biofilm using alkali, 277 
Pseudomonas syringae 
Internalization of E. coli in spinach plants, 2506 
Psychrobacter 


Radioresistance of Psychrobacter spp. in rabbit meat, 538 


J. Food Prot., Vol. 68, No. 12 


Psychrotrophs 
Volatiles of Pseudomonas fragi, 1399 
Pulsed electric fields 
Microbial inactivation by pulsed electric fields, 1232 
Pulsed-field gel electrophoresis (PFGE) 
Genotype distribution of Salmonella in pig herds, 2012 
Molecular typing of antifungal lactobacilli, 111 
PulseNet USA STEC O157, 1926 
PulseNet 
PulseNet USA STEC O157, 1926 
Pulsotype 
Identical L. monocytogenes pulsotypes in fish, 1228 
Putrescine 
Biogenic amines determination in bacterial cultures by TLC, 625 


Multiplex PCR detection of lab producing biogenic amines, 874 


Quality 
Pasteurization of roe for Listeria control, 1641 
Preservation of mullet using MAP, 2201 
Quantitative data 
E. coli O157 on bovine hide, 660 
Quantitative detection 
Pre—RTi-PCR strategies for quantification of L. monocytogenes in salm- 
on, 1467 
Quantum dots 
Quantum dot fluorescence for detection of Salmonella, 1241 
Quorum sensing 


Aspects promoting environmental persistence of E. sakazakii, 2287 


Rabbit 
Marbofloxacin residues in rabbit, 2480 
Radiation sensitivity 
Inactivation of pathogen in seafood by gamma irradiation, 396 
Radioresistance 
Radioresistance of Psychrobacter spp. in rabbit meat, 538 
Raffinose family 
Lupin RFOs as prebiotics, 1246 
Raid detection of aflatoxin B, 
In situ sample cleanup, 2169 
Random amplified polymorphic DNA (RAPD) 
Genotype distribution of Salmonella in pig herds, 2012 
Molecular typing of antifungal lactobacilli, 111 
Rapid methods 
Assessing membrane treatment of process water, 801 
Evaluation of methods for screening for foodborne pathogens, 2637 
Raspberries 
Gaseous chlorine dioxide treatment of small fruits, 1165 
Norovirus extraction from raspberries, 1923 
Raw chicken 
Salmonella and Campylobacter in raw poultry, 1447 
Raw fish 
Identical L. monocytogenes pulsotypes in fish, 1228 
Raw meat 
Thawing chicken and beef at room temperature, 1457 
Raw meat handling 
Raw meat consumption in Germany, 785 
Raw meat products 
Raw meat consumption in Germany, 
Raw seafood 
Incidence of Listeria monocytogenes in raw seafood, 411 
rDNA intergenic spacer 
Identification of foodborne pathogens on selective media, 2278 
Ready to eat (RTE) 


Growth of C. perfringens in roast beef during exponential cooling, 2594 
Ready-to-eat foods 

Microbiological quality of RTE food, 1654 

Safety-based date labels for refrigerated ready-to-eat foods, 1761 
Ready-to-eat meat 


CPC treatment of roast beef to reduce L. monocytogenes, 2349 
Inactivation of Listeria by high pressure and additives, 744 





J. Food Prot., Vol. 68, No. 12 


Ready-to-eat meat products 
Fate of S. aureus on RTE meat products, 1911 
Hot-water pasteurization of packaged RTE meats, 2059 
Ready-to-eat products 
Pasteurization packaging of RTE foods, 507 
Real-time PCR 
Bovine species detection and quantitation in edible gelatin, 2420 
Detection of Campylobacter in foods by real-time PCR, 2131 
Detection of Salmonella in foods using IMS and real-time PCR, 557 
Enterobacter sakazakii real-time PCR, 1623 
Pre-RTi-PCR strategies for quantification of L. monocytogenes in salm- 
on, 1467 
Quantitative real-time PCR for V. parahaemolyticus, 1083 
Real-time PCR Enterobacter sakazakii detection, 59 
Recovery 
Factors for recovery of heat-injured Salmonella Enteritidis, 932 
Reduction of bacteria 
Campylobacter on frozen broiler carcasses, 1600 
Refrigerated foods 
Safety-based date labels for refrigerated ready-to-eat foods, 1761 
Refrigeration 
Refrigerating delayed shipment and detection of Salmonella, 1581 
Refrigerator temperature 
Domestic food safety, 1421 
Regulatory testing 
FSIS E. coli O157:H7 testing in raw ground beef, 462 
rep-PCR 
Subtyping L. monocytogenes with rep-PCR, 2707 
Resistance 
Detrimental effects and survival of Salmonella on mung plants, 476 
Response surface 
Evaluation of Pichia anomala growth, 562 
Restaurant 
Beliefs about sources of gastrointestinal illness, 2184 
Restriction fragment length polymorphism 
Molecular differentiation between EIEC and Shigella spp., 239 
Retail 
Detection of MAP in retail milk, 966 
Safe handling of food, 187 
Reverse transcription PCR (RT-PCR) 
Bovine CNS tissue in liver sausages, 2178 
Norovirus extraction from raspberries, 1923 
Simplified detection of Listeria by PCR and RT-PCR, 407 
Ribosome 
DSC of chemically treated E. coli, 487 
Rice 
Aflatoxigenic fungi in Philippine rice, 120 
Rice by-products 
Aflatoxigenic fungi in Philippine rice, 120 
Ricin 
Food safety and immunodiagnostics, 1294 
Rinsing 
Sampling poultry carcass portions, 2718 
Risk assessment 
E. coli 0157 on bovine hide, 660 
Human health risks and costs attributed to Salmonella in pork, 1788 
Microbial water quality standards for irrigation, 913 
Risk assessment of food bioterrorism, 1302 
Risk-based approach to reducing listeriosis, 1932 
Risk communication 
Meta-analysis of consumer behaviors, 1884 
Roast beef 
CPC treatment of roast beef to reduce L. monocytogenes, 2349 
Robustness 
Quantifying robustness of an E. coli O157:H7 growth model, 2301 
Roe 


Pasteurization of roe for Listeria control, 1641 


SUBJECT INDEX 


Root disruption 

Internalization of E. coli in spinach plants, 2506 
Rope 

Monitoring E. coli 0157:H7 in feedlot cattle, 26 
Rosmarinus officinalis L. 

Antimicrobial activity of rosemary SFE extracts, 790 
R plasmid 


Drug resistance of Salmonella trom a layer farm, 2030 


Safety-based date labels 
Safety-based date labels for refrigerated ready-to-eat foods, 
Sailfish 
Histamine production by EF. aerogenes in fish, 1690 
Salmon 
L. monocytogenes in salmon processing, 1635 
Lysozyme films and coatings for L. monocytogenes inhibition, 2317 
Salmon digestive tract 
L. monocytogenes in salmon processing, 1635 
Salmonella 
Antimicrobial effect of Thai spices, 2054 
Belgian surveillance of Salmonella in meat, 2269 
Biofilm formation by Salmonella, 906 
Biopreservatives and HHP in cooked ham, 173 
Contamination and postchill carcass microbiology, 1340 
Cultures for Salmonella control, 1222 
Detection of pathogens in alfalfa sprouts by PCR, 2256 
Detection of Salmonella in foods using IMS and real-time PCR, 557 
Drug resistance of Salmonella from a layer farm, 2030 
E. coli and Salmonella from hog manure in soil, 900 
Effects of biocontrol inoculants on alfalfa microbial communities, 40 
Foodborne pathogens in cull dairy cattle, 927 
Gaseous chlorine dioxide treatment of fresh and fresh-cut produce, 1176 
Genotype distribution of Salmonella in pig herds, 2012 
GFP cultures as controls in sample analyses, 680 
Homogeneity of contamination in sprouting mung bean beds, 2510 


Human health risks and costs attributed to Salmonella in pork, 1788 


Improvement of hygiene and safety of slightly fermented sausages, 
2341 


Inactivation of E. coli and Salmonella in ground beef with LAB, 1587 

Influence of blanching on Salmonella on dried potato slices, 2587 

International salmonellosis outbreak associated with raw almonds, 191] 

Microbial quality of traditional drinks, 773 

Microbial water quality standards for irrigation, 913 

Microbiological quality of fresh produce, 1840 

Microbiology of shell egg processing, 2367 

MON versus SH as poultry carcass disinfectants, 758 

Nationwide baseline data collected by sponge sampling, 1848 

Nonpathogenic surrogate strains for E. coli O157:H7 and Salmonella, 
282 

Pathogen reduction in acidified foods, 305 

Pathogens on the external packaging of raw meat, 469 

Pathogen survival in pesticides and on plants, 296 

Preharvest survival of pathogens on produce surfaces, 135 

Propylene oxide treatment of almonds, 1613 

Quality and safety of chicken eggs, 2553 

Quantum dot fluorescence for detection of Salmonella, 1241 

Refrigerating delayed shipment and detection of Salmonella, 1581 

Salmonella and aquacultured shrimp, 25 

Salmonella and Campylobacter in raw poultry, 1447 

Salmonella biofilm, 2149 

Salmonella contamination in retail meats and shrimps in Vietnam, 1077 

Salmonella contamination of cattle at slaughter, 1147 

Salmonella contamination of eggs and their use by caterers, 256 

Salmonella detection in market swine, 246 

Salmonella high-pressure inactivation model, 949 

Salmonella inactivation on shell eggs by ozone and UV, 711 

Salmonella in broiler chickens, 2698 

Salmonella in free-range chickens, 2451 

Salmonella in salmon, 1336 

Salmonella in U.S. dairies, 696 





2750 SUBJECT INDEX 


Salmonella isolated from water, equipment, and produce, 70 
Sample weight and Salmonella culture methods in pigs, 1073 
S. enterica serotypes isolated from chicken meat, 2702 
Survival of Salmonella and E. coli O157:H7 in chorizos, 2039 
Survival of Salmonella on Italian parsley, 687 
Thawing chicken and beef at room temperature, 1457 
Thermal inactivation of Salmonella, Listeria, and Staphylococcus, 703 
Thermal resistance of stressed Salmonella in turkey, 942 
ISP against pathogenic and spoilage bacteria, 866 
Turkey carcass sampling methods, 34 
Virulence characteristics of Salmonella isolates, 845 
Salmonella Choleraesuis 
PCR for Salmonella enterica Choleraesuis, 1575 
Salmonella enterica 
Gaseous chlorine dioxide treatment of small fruits, 1165 
Preslaughter resting on transport trailer, 1720 
Salmonella Enteritidis 
Disinfecting shell eggs with electrolyzed water, 986 
Eggshell strength and Salmonella Enteritidis, 2035 
Factors for recovery of heat-injured Salmonella Enteritidis, 932 
Growth of Salmonella inoculated onto yolk membrane, 718 
Salmonella \ethality 
CFD analysis for process impact assessment, 366 
Salmonella Miinchen 
Salmonellosis outbreak, 273 
Salmonella Senftenberg 
Thermoultrasonication of Salmonella Senftenberg, 841 
Salmonella spp. 
Multiplex PCR for simultaneous detection of pathogens, 551 
Salmonella Typhi 
Behavior of acid-shocked Salmonella Typhi and Salmonella Typhimu- 
rium, 2047 
Ground beef irradiation under modified atmosphere, 2567 
Salmonella Typhimurium 
Behavior of acid-shocked Salmonella Typhi and Salmonella Typhimu- 
rium, 2047 
Detrimental effects and survival of Salmonella on mung plants, 476 
Immunoassay for Salmonella Typhimurium in poultry products, 1799 
Validation of models for growth of Salmonella, 2606 
Salmo salar 
L. monocytogenes in salmon processing, 1635 
Salt 
Behavior of L. monocytogenes during the cold-smoking process of 
salmon, 85 
Evaluation of Pichia anomala growth, 562 
Sample 
In situ sample cleanup, 2169 
Sample analysis 
GFP cultures as controls in sample analyses, 680 
Sample methodologies 
Turkey carcass sampling methods, 34 
Sample weight 
Sample weight and Salmonella culture methods in pigs, 1073 
Sampling 
Sampling uncertainties, 1306 
Turkey carcass sampling methods, 34 
Sampling methods 
Microbiological testing of carcasses, 2155 
Sampling methods for E. coli 0157:H7 in feedlot cattle, 1724 
Sanitizer 
Aerosolized peroxyacetic acid as a sanitizer of lettuce, 1743 
Biofilm of Bacillus cereus, 2614 


Gaseous chlorine dioxide treatment of fresh and fresh-cut produce, 1176 


Gaseous chlorine dioxide treatment of small fruits, 1165 
Stress and sanitizer resistance, 1659 

Sanitizer resistance 
Physiological attributes of E. coli, 2447 

Sauerkraut 


L. monocytogenes and E. coli in sauerkraut, 1367 


J. Food Prot., Vol. 68, No. 12 


Seafood 
Inactivation of pathogen in seafood by gamma irradiation, 396 
L. monocytogenes in salmon processing, 1635 
Survival of A. simplex during freezing processing, 1441 
Seafood processing 
L. monocytogenes in salmon processing, 1635 
Seafood safety 
Chromogenic medium for detecting Vibrio parahaemolyticus, 1454 
Survival of A. simplex during freezing processing, 1441 
Security technology 
Technology options to protect foods, 1314 
Seed 
Seed and sprout safety, 1648 
Select agents 
Food safety and immunodiagnostics, 1294 
Sensor arrays 
Sensor arrays for aflatoxin M1 detection, 1089 
Sensory properties 
Inactivation of E. coli and Salmonella in ground beef with LAB, 1587 
Sensory quality 
Gaseous chlorine dioxide treatment of small fruits, 1165 
Sequence typing 
Multiplex PCR for L. monocytogenes, 1907 
Sequestration 
Interaction between zearalenone and different adsorbents, 613 
Serotype 
Identical L. monocytogenes pulsotypes in fish, 1228 
Serotyping 
Multiplex PCR assay for major L. monocytogenes serovars, 2648 
Multiplex PCR for L. monocytogenes, 1907 
Serovar 
Heat resistance of Yersinia enterocolitica, 1081 
Sheep milk 
Detection of H. pylori in sheep milk by MT-PCR, 2136 
Shelf life 
Influence of a preservative in sponge cakes, 2465 
Pasteurization of roe for Listeria control, 1641 
Safety-based daie labels for refrigerated ready-to-eat foods, 1761 
Shelf stability 
Fate of S. aureus on RTE meat products, 1911 
Shell egg processing 
Microbiology of shell egg processing, 2367 
Shell eggs 
Disinfecting shell eggs with electrolyzed water, 986 
Eggshell strength and Sa/monella Enteritidis, 2035 
Salmonella inactivation on shell eggs by ozone and UV, 711 
Shell sampling methods for shell eggs, 2144 
Shiga toxigenic Escherichia coli (STEC) O157 
PulseNet USA STEC O157, 1926 
Shiga toxin 
Sensitivity of MRU methods for E. coli 0157:H7 recovery, 2264 
Shiga toxin-encoding Escherichia coli 
Sensitivity of MRU methods for E. coli 0157:H7 recovery, 2264 
Shiga toxin—producing Escherichia coli (STEC) 
Shiga toxin—producing bacteria from cattle environments, 1556 
STEC enrichment comparison, 1593 
Shiga toxins 
Shiga toxin—producing bacteria from cattle environments, 1556 
Shiga toxin—producing E. coli in beef cattle, 2224 
Shigella 
Detection of Shigella by FTA-PCR, 1606 
Evaluation of CSPM, 621 
Pathogen survival in pesticides and on plants, 296 
Shigella boydii 
Shigella boydii—tole of rpoS and adiA in acid stress response, 521 
Shigella boydii 18 
Shigella survival, 838 
Shigella spp. 
Molecular differentiation between EIEC and Shigella spp., 239 





J. Food Prot., Vol. 68, No. 12 


Shrimp 
Deepwater pink shrimp using controlled atmosphere, 98 
Salmonella contamination in retail meats and shrimps in Vietnam, 1077 
Shrimp bacteria, 2395 
Shrimp aquaculture 
Salmonella and aquacultured shrimp, 2527 
oB 
o8 and L. monocytogenes surface attachment, 311 
Silicon 
Biocontrol efficacy of yeasts combined with silicon, 544 
Single nucleotide polymorphisms 
Molecular identification of foodborne agents of bioterrorism, 1271 
16S rRNA 
Enterobacter sakazakii real-time PCR, 1623 
Skim milk 
Microbial inactivation by pulsed electric fields, 1232 
Slaughter 


Prevalence and antimicrobial resistance of Campylobacter in pigs, 2402 


Salmonella detection in market swine, 246 
Slaughterhouse 

Microbiological testing of carcasses, 2155 
Slaughter plant 

Pork carcass microbiological survey, 458 
Small businesses 

Microbiological guidelines for smaller businesses, 139 
Smoke 

Safety of bacon processing, 1831 
Smoked fish 

Carnobacteria inhibit L. monocytogenes from smoked fish, 2068 
Smoked salmon 


Behavior of L. monocytogenes during the cold-smoking process of 


salmon, 85 
Pre-RTi-PCR strategies for quantification of L. monocytogenes in salm- 
on, 1467 
Sodium diacetate 
Control of L. monocytogenes on turkey frankfurters, 
Sodium hypochlorite 
Destruction of L. monocytogenes in sturgeon caviar, 512 
MON versus SH as poultry carcass disinfectants, 758 
Sodium lactate 
Control of L. monocytogenes on turkey frankfurters, 855 
Soil 
Detrimental effects and survival of Salmonella on mung plants, 476 
E. coli and Salmonella from hog manure in soil, 900 
Soil moisture 
Coliphage PRD-1 survival in soil, 2118 
Solubilization 
Efficacy of encapsulated eugenol against pathogenic bacteria, 1359 
Growth inhibition by encapsulated essential oils, 2559 
Sous 
Microbial quality of traditional drinks, 773 
Species determination 
Bovine species detection and quantitation in edible gelatin, 2420 
Species identification 
Fish species identification by mtDNA, 421 
Spelt 
Natural mycotoxin occurrence in farro, 416 
Spent irrigation water 
Homogeneity of contamination in sprouting mung bean beds, 2510 
Spices 
Survival of S. aureus in Siirk cheese, 1487 
Sponge cakes 
Influence of a preservative in sponge cakes, 2465 
Spores 
Activation of Bacillus spores, 1484 
Bacillus spores in biofilms, 860 
Biofilm of Bacillus cereus, 2614 
Spore formation by Bacillus cereus in broth, 1734 
Thermal resistance of Bacillus spores, 2362 


SUBJECT INDEX 


Sportfish 
Analysis of mercury, 879 
Sprout(s) 
Detection of Salmonella in foods using IMS and real-time PCR, 557 
Seed and sprout safety, 1648 
Sprouted seed 
Homogeneity of contamination in sprouting mung bean beds, 2510 
sp\ C 
Virulence characteristics of Salmonella isolates, 845 
Stability 
Mycotoxins on dry cured ham, 1516 
Stages of change 
Educational intervention to promote food thermometer use, 1874 
Stainless steel 
Listeria biofilms, 92 
Salmonella biofilm, 2149 
Standard methods 
STEC enrichment comparison, 1593 
Staphylococcal food poisoning 
ELISA for staphylococcal enterotoxin in food, 1264 
Staphylococcus 
Thermal inactivation of Salmonella, Listeria, and Staphylococcus, 703 
Staphylococcus aureus 
ELISA for staphylococcal enterotoxin in food, 1264 
Fate of S. aureus on RTE meat products, 1911 
Fresh crab meat processing, 360 
Improvement of hygiene and safety of slightly fermented sausages, 
2341 
Inhibition of S. aureus by oleuropein, 1492 
Safety of bacon processing, 1831 
Survival of S. aureus in Siirk cheese, 1487 
Thawing chicken and beef at room temperature, 1457 
Starter cultures 
Improvement of hygiene and safety of slightly fermented sausages, 
2341 
Starvation 
Starvation-induced cryotolerance of E. coli, 1154 
Virulence of starved V. parahaemolyticus, 154 
Starvation injured 
Thermal resistance of stressed Salmonella in turkey, 942 
Steak 
Steak-associated E. coli O157:H7, 1198 
Steam blanching 
Influence of blanching on Salmonella on dried potato slices, 2587 
Storage 
Effect of ozone on fish shelf life, 778 
Influence of blanching on Salmonella on dried potato slices, 2587 
Storage conditions 
Survival of Listeria monocytogenes in chorizos, 324 
Survival of Salmonella and E. coli 0157:H7 in chorizos, 2039 
Storage rot 
Postharvest storage rot of Zingiber officinale by P. brevicompactum, 
607 
Strawberry 
Fate of E. sakazakii in fresh products and juice, 2541 
Gaseous chlorine dioxide treatment of small fruits, 1165 
Inactivation of HAV in produce, 1748 
Street food 
B. cereus in Botswana street foods, 342 
Stress 
Stress and sanitizer resistance, 1659 
Stress response 
Starvation-induced cryotolerance of E. coli, 1154 
Stress response genes 
Factors for recovery of heat-injured Salmonella Enteritidis, 932 
Stress susceptibility 
Characterization of V. vulnificus strains, 2533 
Sturgeon caviar 
Destruction of L. monocytogenes in sturgeon caviar, 512 





2752 SUBJECT INDEX 


Subtyping 

Listeria in human stool, 178 
Sulfites 

Deepwater pink shrimp using controlled atmosphere, 98 
Supercritical fluid extraction 

Antimicrobial activity of rosemary SFE extracts, 790 
Surface attachment 

o® and L. monocytogenes surface attachment, 311 
Surface plasmon resonance (SPR) 

Immunodetection of Listeria monocytogenes, 
Siirk cheese 

Survival of S$. aureus in Siirk cheese, 1487 


Surrogate 


Nonpathogenic surrogate strains for E. coli O157:H7 and Salmonella, 


8? 
Surubim 
Carnobacteria inhibit L. monocytogenes from smoked fish, 2068 
Surveillance 
Belgian surveillance of Salmonella in meat, 2269 
Microbiological quality of RTE food, 1654 
Survey 
Consumer food safety knowledge and behavior, 2631 
Survival 
Detrimental effects and survival of Salmonella on mung plants, 476 
E. sakazakii survival in infant formula, 1900 
Quality and safety of chicken eggs, 2553 
Survival of bacteria 
Campylobacter on frozen broiler carcasses, 1600 
Swabbing 
Experimental comparison of methods, 2163 
Sampling poultry carcass portions, 2718 
Turkey carcass sampling methods, 34 
Swine 


Colonic spirochetosis, 152 


5 

Human health risks and costs attributed to Salmonella in pork, 1788 
Nationwide baseline data collected by sponge sampling, 1848 
Preslaughter resting on transport trailer, 1720 


Salmonella detection in market swine, 246 


Table eggs 
Antimicrobial residues in table eggs in Trinidad, 1501 
Table olives 
Evaluation of Pichia anomala growth, 562 
Taiwan 
Pork carcass microbiological survey, 458 
Tetrodotoxin in a marine gastropod in Taiwan, 1696 
Tamales 
C. perfringens in Mexican foods, 33 
Tamarind 
Microbial quality of traditional drinks, 7 
Tamper evidence 
Technology options to protect foods, 1314 
Temperature 
Coliphage PRD-1 survival in soil, 2118 


DNA comet assay for cold chain monitoring, 1414 


Ecophysiology of Aspergillus ochraceus, 133 


Effect of ozone on fish shelf life, 778 

Fusarium spp. growth and fumonisin production, 1054 

Heat resistance of Yersinia enterocolitica, 1081 

Model for C. perfringens during cooling, 336 

Refrigerating delayed shipment and detection of Sa/monella, 1581 

Spore formation by Bacillus cereus in broth, 1734 

Survival of Salmonella and E. coli 0157:H7 in chorizos, 2039 
Terahertz radiation 

Terahertz technique to detect microleak defects, 833 
Testing 

Advances in microbial inactivation testing and modeling, 1664 
Tetracyclines 


Antibiotic and bile resistance in bifidobacteria, 1916 


J. Food Prot., Vol. 68, No. 12 


Tetrasodium pyrophosphate 

Ground beef irradiation under modified atmosphere, 2567 
Tetrodotoxin 

Tetrodotoxin in a marine gastropod in Taiwan, 1696 
Texture and sensory quality 

Irradiated cabbage and cucumbers, 105 
Thawing 

Thawing chicken and beef at room temperature, 1457 
Thermal decomposition and amalgamation 

Analysis of mercury, 879 
Thermal impact 

Extended study on single and multicomponent TTI capabilities, < 
Thermal impact evaluation 

Industrial application of time-temperature integrators, 375 
Thermal inactivation 

Thermal inactivation of Salmonella, Listeria, and Staphylococcus, 703 
Thermal modeling 

Thermal decontamination of powders, 1041 
Thermal resistance 

Nonpathogenic surrogate strains for E. coli O157:H7 and Salmonella, 

282 

Thermal resistance of L. monocytogenes, 168 

Thermal resistance of stressed Salmonella in turkey, 942 
Thermal stability 

DSC of chemically treated E. coli, 487 


Thermoacidophilic bacteria 


Presumptive Alicyclobacillus on oranges, 2196 


Thermophilic 


In-vessel food waste composting, 589 
Thermotolerance 
Oxidative compounds and thermotolerance in FE. coli 0157:H7, 2443 


Thermoultrasonication 


Chermoultrasonication of Salmonella Senttenberg, 841 
Thin layer chromatography 
Biogenic amines determination in bacterial cultures by TLC, 625 
Ochratoxin A in coffee by TLC, 1920 
Thymol 
Increased activity of essential oil components, 919 
Yeast inhibition with antimicrobial mixtures, 602 
Time-temperature integrators 
Extended study on single and multicomponent TTI capabilities, 384 
Industrial application of time-temperature integrators, 375 
Tohoku district 


Patulin in apple juices, 610 


Tomato 


Detection of Shigella by FTA-PCR, 1606 

Evaluation of CSPM, 621 

Fate of E. sakazakii in fresh products and juice, 2541 

Gaseous chlorine dioxide treatment of fresh and fresh-cut produce, 1176 
Inactivating L. monocytogenes with irradiation treatments, 318 
Pathogen survival in pesticides and on plants, 296 


Tortillas 


Safe handling of food, 187 
Total volatile base nitrogen 

Histamine production by E. aerogenes in fish, 1690 
Total volatile basic nitrogen 

Volatile and biogenic amines in salt-ripened anchovies, 1683 
Toxicity 

Mycotoxin reduction in fermented maize meal, 2095 
Toxicity equivalents (TEQ) 

TEQ in fish tissue, 2679 
Toxigenicity 

Characterization of typical and atypical E. coli from seafood, 2208 
Toxin gene 

Multiplex PCR for B. cereus species, 2123 
Toxins 

B. cereus in Botswana street foods, 342 
toxR gene 

Quantitative real-time PCR for V. parahaemolyticus, 1083 





J. Food Prot., Vol. 68, No. 12 


Tracking 
Technology options to protect foods, 1314 
Traditional drinks 
Microbial quality of traditional drinks, 773 
Training 
Effectiveness of food hygiene training, 2439 
Transmissible spongiform encephalopathy 
Assessment of a Western blot assay for detection of CNS tissue, 1706 
Transmission electron microscopy 
TEM observations of E. coli in apple tissue, 216 
Transportation 
Preslaughter resting on transport trailer, 1720 
Salmonella detection in market swine, 246 
Treatment 
Bacteriocin for Campylobacter control, 1450 
Trinidad 
Antimicrobial residues in table eggs in Trinidad, 1501 
Tripotassium phosphate 
Microbicidal activity of TPP and fatty acids, 1462 
Trisodium phosphate 
TSP against pathogenic and spoilage bacteria, 866 
Tropomyosin 
Detection of crustacean DNA in food, 1866 
Tryptone oxidation 
Inhibition of S. aureus by oleuropein, 1492 
T-2 toxin 
Food safety and immunodiagnostics, 1294 
Turkey 
Elimination of Listeria monocytogenes using ionizing radiation, 164 
Nationwide baseline data collected by sponge sampling, 1848 
Thermal resistance of stressed Salmonella in turkey, 942 
Turkey carcass sampling methods, 34 
Virulence characteristics of Salmonella isolates, 845 
Turkey meat 
Vitamin E and radiation resistance of L. monocytogenes, 1159 
Turmeric 
Antimicrobial effect of Thai spices, 2054 
Type A 
Detection of botulinum toxin in foods, 1256 
Typing 
Multiplex PCR assay for major L. monocytogenes serovars, 2648 
Tyramine 
Biogenic amine index to evaluate hake freshness, 2433 
Biogenic amines determination in bacterial cultures by TLC, 625 
Multiplex PCR detection of lab producing biogenic amines, 874 
Volatile and biogenic amines in salt-ripened anchovies, 1683 
Tyrphasgus putrescentiae 
Anisaldehyde and acaricide, 1208 


Uncertainty 
Sampling uncertainties, 1306 
United States retail milk 
L. monocytogenes in U.S. milk, 973 
Unshelled eggs 
CFD analysis for process impact assessment, 366 
Use-by dates 
Safety-based date labels for refrigerated ready-to-eat foods, 1761 
UV irradiation 
L. monocytogenes and UV-irradiated goat’s milk, 2212 
UV radiation 
Inactivation of E. coli O0157:H7 by UV radiation, 49 
Salmonella inactivation on shell eggs by ozone and UV, 711 


Vacuum packaging 
Ground beef irradiation under modified atmosphere, 2567 
Validation 
Quantifying robustness of an E. coli O0157:H7 growth model, 2301 
Validation of models for growth of Salmonella, 2606 
Vanillic acid 
Inhibition of Listeria by vanillin, 1472 


SUBJECT INDEX 


Vanillin 
Inhibition of Listeria by vanillin, 1472 
Yeast inhibition with antimicrobial mixtures, 602 
Variance 
Sampling uncertainties, 1306 
VBNC state 
Behavior of L. monocytogenes during the cold-smoking process of 
salmon, 85 
Vegetable brine 
Pathogen reduction in acidified foods, 305 
Vegetable fermentation 
L. monocytogenes and E. coli in sauerkraut, 1367 
Vegetables 
E. coli and Salmonella from hog manure in soil, 900 
Fate of E. sakazakii in fresh products and juice, 2541 
Safe use of noncomposted manure as fertilizer, 1134 
Stability of bacteriocin AS-48 in vegetable foods, 2085 
Vero cells 
C. perfringens in Mexican foods, 331 
Verotoxin 
Activity of H. brasiletto against EHEC, 1346 
E. coli 0157:H7 organic acid adaptation, 673 
Vibrio parahaemolyticus 
Chromogenic medium for detecting Vibrio parahaemolyticus, 1454 
Quantitative real-time PCR for V. parahaemolyticus, 1083 
Virulence of starved V. parahaemolyticus, 154 
Vibrio spp. 
Kinetic models to describe inactivation of Vibrio spp., 292 
Multiplex PCR assay for Vibrio spp. identification, 150 
Vibrio vulnificus 
Characterization of V. vulnificus strains, 2533 
Combined biodepuration of oysters, 1188 
Ice treatment for V. vulnificus, 1192 
Vietnam 
Salmonella contamination in retail meats and shrimps in Vietnam, 1077 
Vinegar 
Decontaminating chicken breasts, 534 
Virulence 


Behavior of L. monocytogenes during the cold-smoking process of 
salmon, 85 


Characterization of Y. enterocolitica B2 O:9 from eggshell, 1812 
Shiga toxin—producing bacteria from cattle environments, 1556 
Virulence characteristics of Salmonella isolates, 845 
Virulence of starved V. parahaemolyticus, 154 
Wieners and virulence of L. monocytogenes, 597 
Virulence factors 
Characterization of V. vulnificus strains 
Virus 
Pressure inactivation of feline calicivirus, 2389 
Virus detection in oysters, 1853 
Virus survival 
Coliphage PRD-1 survival in soil, 2118 
Vitamin E 
Vitamin E and radiation resistance of L. monocytogenes, 1159 
Vitelline membrane 
Growth of Salmonella inoculated onto yolk membrane, 718 
Quality and safety of chicken eggs, 2553 
Volatile compounds 
Volatiles of Pseudomonas fragi, 1399 
VTEC 
STEC enrichment comparison, 1593 


Water activity 

Ecophysiology of Aspergillus ochraceus, 133 

Fusarium spp. growth and fumonisin production, 1054 

Survival of Salmonella and E. coli 0157:H7 in chorizos, 2039 
Water blanching 

Influence of blanching on Salmonella on dried potato slices, 2587 
Watermelon 

Fate of E. sakazakii in fresh products and juice, 2541 





2754 SUBJECT INDEX 


Water quality 
Assessing membrane treatment of process water, 801 
Water treatment 
Assessing membrane treatment of process water, 801 
Weapons 
Mycotoxins as weapons, 1285 
Weibull 
Predicting nonisothermal inactivation, 736 
Western blot 
Assessment of a Western blot assay for detection of CNS tissue, 1706 
Whey protein isolate 
Lysozyme films and coatings for L. monocytogenes inhibition, 2317 
Wine 
Decontaminating chicken breasts, 534 
Infiuence of pH on OTA production by A. carbonarius, 1435 
Wood 
Behavior of bacteria on wood crates, 80 
Wood surface 
L. monocytogenes in salmon processing, 1635 
Wraps 


Elimination of Listeria monocytogenes using ionizing radiation, 164 


Xanthomonas campe S{ris 
Effect of lactoperoxidae on disease in mangoes, 1497 
Evaluation of LPS treatment, 1671 
Xylose-lysine-tergitol-4 (XLT4) agar 


Sample weight and Salmonella culture methods in pigs, 1073 


Yeast 
Evaluation of Pichia anomala growth, 562 
Fate of E. sakazakii in fresh products and juice, 2541 


J. Food Prot., Vol. 68, No. 12 


Gaseous chlorine dioxide treatment of small fruits, 1165 
Study of fungal contamination in smoked paprika, 815 
Yeast inhibition 
Yeast inhibition with antimicrobial mixtures, 602 
Yellowfin tuna 
Identification of histamine-producing bacteria in fish, 1676 
Yersinia enterocolitica 
Expression of cold shock proteins and genes by Y. enterocolitica, 2454 
Heat resistance of Yersinia enterocolitica, 1081 
Inactivation of Y. enterocolitica by chlorine, 1816 
Yersinia enterocolitica in pigs, 850 
Yersinia in model cheese treated with high hydrostatic pressure, 528 
Yersinia enterocolitica B2 O:9 
Characterization of Y. enterocolitica B2 O:9 from eggshell, 1812 
Yolk membrane 
Growth of Salmonella inoculated onto yolk membrane, 718 


Zearalenone 
Interaction between zearalenone and different adsorbents, 613 
Mycotoxin reduction in fermented maize meal, 2095 
Zein 
Control of L. monocytogenes on turkey frankfurters, 855 
Zingiber officinale 
Postharvest storage rot of Zingiber officinale by P. brevicompactum, 
607 
Zoonoses 
Colonic spirochetosis, 1525 
Salmonella and Listeria in food in Italy, 1729 
z-value 
Extended study on single and multicomponent TTI capabilities, 384 
Thermal resistance of Bacillus spores, 2362 





























